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\ In many lands and in many climates, the members of our 
armed forces are observing the Holiday Season this year. 


Wherever they are, we send them: ‘hieartfelt’ Greetings. 
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BUFFALO Selt-Emptying Silent Cut- 
ters are .availabie in 200, 350, 600 
and 800 lbs. capacines. The Model 
70-B (above) cuts and empties 800 
lbs. of meat in 5 to 8 minutes. 


In fact in every section of the country this ma- _ knives give a clean, shear draw cut thus opening 
chine has established an enviable reputation for alll meat cells allowing maximum absorption ol 
labor saving, increasing production and yield, moisture. This naturally results in a higher yield 
producing a more uniform product, reducing and increased profits. 

cost per pound of finished product, and for the 


T th lit d tity of your 
ability to pay for itself in a short time! o improve the quality and quantity of y 


product and cut labor costs, write us... today! 
These are made possible by improvements in 


design such as its scientific knife arrangement JOHN E. SMITH’S SONS Co. 
which asses 3%. fine-texjured, high; yielding; 50 Broadway Buffalo, New York 
emulsion; fire" ‘fiom: hurhp$: taind « ‘sinews: These: Sales and Service Offices in principal cities 
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OFFICIAL ORGAN, AMERICAN MEAT INSTITUTE 


Meat and Dravy ¢ 


It’s always interesting to hear what other peo 
ple do to make a living—especially when their 
jobs are a bit out of the ordinary. For example, 
a recent record of an express-messenger helper’g 
job, in taking care of live traffic on fast through 
railway express trains, showed that during @ 
period of nine days, he fed, watered and otherwise 
attended 211 live creatures. Among them were 66 
birds, 75 dogs, lots of chickens, ducks, rabbits 
and pigeons, as well as three cats, some guineg 
pigs, aquarium fish in tank containers, a turtle, 
a hog, a crow, a horse and a snake. 


x**«k 


With cashing in of war bonds running at a 
higher rate than justified, considering that the 
hardest battles still lie ahead, one large distilling 
company has formed a “Hold Your War Bonds” 
Club to discourage the practice. Any member who 
sells a bond before the end of the war must for- 
feit his membership in the organization. The com- 
pany invites other firms to form similar clubs. 


' xx 


Cut off by the war from sources of raw ma 
terials, Swedish scientists are using wood to make 
an enormous variety of products, according to a 
story in a recent issue of Collier’s. The products 
include alcohol, substitutes for spices, flavorings, 
coffee, yeast, flour, sausage casings, producer gas, 
floor covering and shoes. 


x* 


The New York Herald-Tribune in a recent issue 
reported the case of a cattle raiser who had been 
given permission to butcher a few steers at the 
rate of 25 per week. When only 50 animals re 
mained, he sought permission to kill them at one 
time, to save feed and labor, only to be told by 
the government agency that the steers had to be 
kept for breeding purposes. 


xk 


Health experts assembled in Pittsburgh recently 
learned of a new occupational disease called “ange 
eyes.” Workers suffering from this malady see 
hazy halo around lights when they look at the 
The cause is said to be excessive exposure 
hypochlorite dust, but as most of us will attem 
the same result could be achieved more pleasant 
before the liquor shortage came along. 
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with more efficient 


TRACKING 


Unless hangers and carcasses move swiftly 
through one department after another, precious 
minutes ... precious hours are lost to produc- 
tion. Man-power is wasted! Production equip- 
ment is slowed down! All Globe Tracking Equip- 
ment is built to smooth the way, wherever in- 
stalled, for speedy day-after-day movement of 
meat products throughout the plant. 





Globe's basic principle is ingenious design and 
highest quality materials. From an order for a 
single meat hook, to one for a complete tracking 
installation—Globe customers are assured of 
careful, intelligent handling of the orders to their 
utmost satisfaction. 





Economies in time and man-power are assured 
with Globe service. Let us help you with your 
tracking problems. 





OFFAL HANGING 
CAGE 


This cage is partic- 
ularly adapted for 
use in transporting 
and storing of offal 
from the killing 
floors to the coolers. 





: rine SWITCHES 
! n 


t the : Years of service 
a f 


have unquestion- 





als re- ve ably proved the prac- 
t one . tical value of all 
a 





Globe switches. 


told by 


d to be TROLLEYS 


Above are illustrated twelve standard Globe 
trolleys. All Globe trolleys are smoothly finished 
throughout. Climbing on curves or at switches 
is prevented by rounding and slightly beveling 
wheel grooves. Run on either %" or 4" tracking. 


00 S. PRINCETON AVENUE CHICAGO 9Q, ILLINOIS 
YEARS OF SERVING THE MEAT PACKING INDUSTRY WITH EXPERTLY DESIGNED EQUIPMENT 


National Provisioner—January 1, 1944 Page & 





Let’s Get Down to Casings! 


For Sausage at its Best... Use 


ARMOURS 
WATER GASTHTGS 


* Let’s talk facts. 


We honestly believe that Armour’s Natural Cas- 
ings are your wise choice for sausage at its finest. 
And here’s why: 


They give your sausages a firm, plump, well- 
rounded appearance that means extra sales-appeal 
in the dealer’s case. 

Because of their uniformly great strength, they 
help you cut breakage losses to a minimum. 


They lock in all the juices, all the flavor of the 
sausage meat... protect your product’s goodness 
right to the customer’s table. 

And they’re available in a wide range of types and 
sizes, all carefully selected and graded, so that you'll 
find an Armour’s Natural Casing exactly suited to 


If you are making sausage your product needs. 


for the Armed Forces...use So let’s get down to casings ... and fine casings 
Armour’s Natural Casings 


and be cure they will meet for your own fine products. Make your next order 
all requirements. Armour’s. 


ARMOUR aw COMPANY 
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Industry Leaders See 1944 as Record Year 








HEIL: FACE YEAR WITH DETERMINATION 





EORGE L. HEIL, JR., president, 
National Independent Meat Pack- 
ers Association, gave his views on the 
meat packing industry in 1944 in a spe- 
cial statement to THE NATIONAL PRro- 


G. L. HEIL, JR. 


VISIONER: 


“As the meat 
packing industry 
faces the new year 
it does so with re- 
newed determina- 
tion to play its part 
in the war effort. 
At a time like this 
nothing that we 
have is really our 
own, for we hold it 
in trust for the na- 
tion. That applies 
to packing plants 
as well as it does to 
personal belong- 
ings. We enter the 


year 1944 with a spirit of devotion to 
the principles for which our nation is 
fighting, for we know full well that we 
shall have no democracy and no freedom 
if these principles do not prevail. 


“As this is written we are faced with 
an unprecedented flood of live animals, 
accompanied unfortunately by a limita- 
tion of production and distribution due 
to a critical manpower situation and to 
the limitations of point rationing. As 
to the first, we are arranging with the 
War Manpower Commission and with 
Selective Service to hold a series of 





meetings throughout the country where 
all phases of the labor situation can be 
frankly discussed in the hope that the 
government agencies will cooperate 
with the industry in solving this vital 
problem. 

“We cannot expect too easy a time in 
the period that lies ahead. One does not 
need to be a prophet or the son of a 
prophet to foresee grave difficulties as 
the supply of live animals becomes thin- 
ner, and is accompanied by a heavy de- 
mand for meat for both government 
and civilian use Nor do we derive any 
encouragement from the beef cattle 
prices named in the so-called Vinson 
directive, which I am persuaded will 
cause the industry a loss of at least $2 
per 100 lbs., and possibly more. Why, 
pray, must the government be unfair to 
this great industry in this matter? Why 
are we called an essential industry and 
then required to operate at a loss? 

“We derive considerable comfort from 
the fact that the independent packers 
are now organized. They have a voice 
with which they can speak, and speak 
powerfully. Our purpose during the 
coming years will be to give maximum 
service to the war effort, regardless of 
cost to ourselves, but at the same time 
to assert our rights, as Americans, to 
fair treatment by the government. I 
cannot say that we face the year 1944 
with undue optimism. But, we do face 
it in a spirit of patriotism, of courage, 
and of determination.” 








HOLMES: MEAT'S VALUE BETTER APPRECIATED 








TAL meat production in 1944 is 
expected to be as large or larger 
than the record production of 1943,” 


JOHN HOLMES 


John Holmes, pres- 
ident of Swift & 
Company, declared 
this week. 
“Somewhat larg- 
er numbers of live- 
stock are expected 
to be marketed but 
at lower average 
weights, due to the 
growing tightness 
of the feed situa- 
tion,” the Swift 
president said. 
“The outlook for 
each major group 
of commodities 
processed by Swift 


for 1944 compared with 1943: 
“Pork.—More hogs will be marketed, 


although weights will be lower. 
“Beef.—About the same; fewer grain- 
fed cattle; more grass-fed cattle. 
“Veal.—Slightly higher production. 
“Lamb and Mutton.—Somewhat low- 
er, because of liquidation of ewes in past 
two years. 
“Poultry Foods.—Somewhat larger. 
“Butter and Cheese.—Probably some- 
what lower. 
“Fats and Oils—Somewhat larger. 
“We have reason to believe that the 
demand for meat and other foods will 
be even greater after the war than be- 
fore. Men and women everywhere real- 
ize the value of proper nutrition. 
“While the future is not clear, it in 
no way obscures our objective. We shall 
strive to make the greatest possible con- 
tribution to the war effort and be ready 
for the glad day when peacetime com- 
petition will be restored.” 


AMI CHAIRMAN SEES 
STILL MORE MEAT 











ORE meat was produced in the 

United States in the year just 
closed than ever before in history, and 
an even larger production is expected 
in 1944, it was announced this week by 
T. Henry Foster, 
chairman of the 
board of the Amer- 
ican Meat Institute, 
and president of 
John Morrell & Co. 
Meat packers were 
able to process 
about one-half 
again as much meat 
this year as the 10- 
year pre-war an- 
nual average, he 
said. 

“A slightly in- 
creased supply of 
meat awaits con- 
sumers in 1944,” 
Mr. Foster predicted in reviewing the 
nation’s meat situation. “A new record 
for cash paid to farmers for livestock 
slaughtered under federal inspection— 
$4,040,839,000—was set this year, rep- 
resenting an increase of $581,537,000 
over 1942. 


1944 Output Still Heavier 


“The 1943 meat production record 
was 12% per cent greater than that of 
1942, and the Institute estimates that in 
1944 another meat production record 
will be achieved, with production total- 
ing about 25,600,000,000 lbs., or 6 per 
cent greater than in the year just 
closed. 

“With an estimated 7,750,000 head of 
hogs dressed in December in federally 
inspected meat packing plants added to 
the total for the preceding eleven 
months—63,610,000 head—1943 slaugh- 
ter showed an 18 per cent increase over 
1942. Federally inspected slaughter 
represents approximately two-thirds of 
the total, and is the only part of the 
slaughter picture for which accurate 
data are available currently,” he went 
on to state. 


“The marketing of calves in 1943 is 
estimated to have been approximately 
10 per cent less than in 1942, but next 
year’s calf marketings should approxi- 
mate 5,500,000 head, or about 6 per cent 
increase over 1943, The number of lambs 
dressed in 19483—23,200,000 head—rep- 
resents a 7 per cent increase over 1942. 
Cattle slaughter under federal inspec- 
tion in 1948 reached a total of approxi- 
mately 11,625,000 head, or about 6 per 


T. H. FOSTER 








cent fewer than during the year 1942. 


“This year’s accomplishments in the 
meat packing industry have all been 
achieved in spite of record high marks 
set in 1942, and this record attests to 
the productive skill of the American 
farmer, to the resourcefulness of man- 
agement in the meat industry, and to 
the war-conscious cooperation of labor. 


“Without great resourcefulness the 
meat packing industry in the year just 
closed would have found it almost im- 
possible to cope with the manpower 
shortages, scarcity of machine repair 
parts, lack of containers to use in dis- 
tributing meat products, and other dis- 
turbing factors. 

“The second year of the war has in- 
deed been a challenge to the meat in- 
dustry. Disturbing factors in the form 
of federal orders, restrictions, maximum 
price regulations on wholesale cuts, ceil- 
ings and floors on livestock, retail price 
ceilings, set-aside orders, slaughter 
quota restrictions, consumer rationing 
and other factors, have taxed the in- 
genuity of packinghouse management. 


“In spite of the tremendous volume 
of meats to be produced in 1944, the 
share available for civilians, numbering 
about 128,000,000 persons, will be only a 
trifle larger than the 1943 per capita 
amount—132 Ibs. according to Institute 
estimates. This is due to an expected 
increase in the demands of our armed 
forces, and to lend-lease requirements. 
The meat industry is proud of its part in 
supplying billions of pounds of meat for 
our armed forces, and for those of our 
allies, representing about one-fourth of 
the production in 1943. 

“The meat packing industry in 1943 
supplied approximately 64 per cent more 
meat to the armed forces than it did in 
the preceding year. In the next 12 








EASTWOOD: WE'LL DO THE HUGE JOB WELL 





In 1944—as in 1943—the meat pack- 
ing industry will fulfill its obligations 
to the nation by supplying the meat 
needed by our armed forces, our allies 
and civilians, according to George A. 
Eastwood, president, Armour and Com- 
pany. Said Mr. Eastwood: 

“During the fis- 
cal year 1943 which 
closed at the end of 
October, the pack- 
ing industry slaugh- 
tered the largest 
number of animals 
in its history and 
met the require- 
ments of the gov- 
ernment for the 
feeding of our 
armed forces and 
for lend-lease ship- 
ments to our allies. 

“Price control 
exercised by the 
OPA kept meat 
well within the range of the pocketbook 
of the consuming public and had it not 


G. A. EASTWOOD 


been for point rationing which way 
adopted to effect equitable distributig 
of the available supply, the high ley 
of employment and high wages woulj 
have made a market for a great deg 
more meat than was consumed by th 
civilian population. 

“The tremendous volume of produg 
going through the packing plants wag, 
factor in enabling most of the packing 
companies to show fairly good result 
for the year’s operations, despite prices 
fixed by the OPA at levels which dij 
not always fairly reflect livestock costs 
and despite tremendous increases in fed. 
eral taxes. The situation demonstrated 
once again the benefits that result from 
mass production, which is directed 
toward providing more and better prod. 
ucts for more people at lower prices, 

“It is not unreasonable to expect that 
business during the coming year will 
follow about the same pattern as it did 
during the year just past. In that event 
the packing industry will continue to do 
its full share in assuring final victory 
over the Axis oppressors.” 





months, the armed forces are expected 
to require approximately 90 per cent 
more meat than they did in 1942. 

“Of the 25,600,000,000 lbs. of meat ex- 
pected for 1944, it is estimated that 
about 8,500,000,000 Ibs., or about one- 
third, will be required for the armed 
forces, lend-lease, and other exports. 
The armed forces, it is estimated, at the 
close of 1943, represent about 10,000,000 
persons. Approximately 1 lb. of meat of 
some kind is provided each person daily. 


ANOTHER 1944 ADVANCE FOR MEAT—A RADIO PROGRAM 


Wesley Hardenbergh, president, American Meat Institute, shown as he signed the 
contract for the Institute’s first radio show, which starts on January 16 over the Blue 
network. Seated with Mr. Hardenbergh are James L. Stirton (left), Blue central divi- 
sion program manager, and Leo Burnett, president, Leo Burnett Co., Chicago adver- 
tising agency. Standing, left to right, are Norman Draper, AMI public relations direc- 
tor; Frank Ferrin, radio director, Leo Burnett Co.; Norman LeVally, Burnett account 
executive; Joe Hartenbower, Blue network sales department, and William Kinnaird, 
advertising director of the American Meat Institute. 


“Subtracting the amount allocated to 
the three agencies outlined in the pre 
ceding paragraph, the amount of meat 
remaining for civilian consumption is 
17,100,000,000 lbs. This is slightly mor 
than the amount consumed this year, or 
a little more than 133 lbs. per capita, 
according to Institute’s estimates, 


“The outlook for livestock feed sup- 
plies for 1944 shows some moderate im- 
provement over that which existed dur- 
ing the fall of 1943. This is due to 
upward revisions in estimated corn pro- 
duction in 1943. Although supplies of 
high protein concentrates for 1943-1944 
are estimated to be slightly larger than 
for the previous year, the supply per 
animal unit will be substantially less, 
due to the 10 per cent increase in the 
number of animal units on farms.” 

The outstanding events of the live- 
stock and meat situation of the year 
1943, as summarized by Mr. Foster, 
follow: 

1.—A production of all meats in e- 
cess of 24,000,000,000 lbs.; the highest 
on record and nearly half again as large 
as the average pre-war volume. 

2—An average consumption pe 
capita, notwithstanding rationing and 
tremendous requirements of the armed 
forces and for shipment to our allies, 
of about 132 lbs.; approximately the 
same as the pre-war average. 

3.—The meat packers supplied 64 per 
cent more federally inspected meat # 
the armed forces this year than 1942. 

4.—The resourcefulness of the meat 
packing industry in coping with the dit 
turbing factors of manpower shortage, 
searcity of repair parts for packinghouse 
machinery, lack of containers for dit 
tributing meat products, and other prob- 
lems which, even in peacetimes, W® 
have proved difficult. 
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1943-44 MEAT-LIVESTOCK TRENDS 
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PRODUCTION OF MEATS & MEAT PRODUCTS 















EGINNING 1943 with a U.S. hog 
population of 73,660,000 head, the 
jargest January 1 total ever recorded, 
and a cattle population of 78,170,000 
head, also a record number, as well as 
sheep and lambs numbering 55,089,000, 
itis not surprising that 1943 slaughter 
of livestock and production of meat was 
the largest in industry history. 

While this fact can be deduced from 
the high level of slaughter under federal 
inspection, as well as some data on the 
operations of legitimate non-federally 
inspected plants, it is probable that 
there can never be an accurate estimate 
of total U.S. slaughter in 1943 because 
of the prevalence of illegal black mar- 
ket and on-farm slaughter. 

Federally inspected slaughter in 1943 
and earlier years, with an American 








































































































victory Meat Institute estimate of volume in 
1944, follows: 
Cattle Calves Hogs Sheep 
164° ...13,000,000 5,500,000 69,500,000 18,500,000 
Cae EN ae scr ton C'esione SEcseTione arreasions 
the pre-M% 9 °:''10;946,000 5,461,000 46,520,000 18,125,000 
of mest = . 10,158,000 5,635,000 41,322,000 17,794,000 
ption Ba —— 
tly more *AMI estimate. 
year, or 11 months actual, December estimated. 
r capit Total U.S. slaughter for 1943 (as esti- 
ces. mated by the Institute) and for earlier 
eed sup years (by the Department of Agricul- 
rate im-@ ture) follows: 
sted dur- 
due to Cattle Calves Hogs Sheep 
163 ....18,000,000 10,000,000 93,000,000 27,000,000 
‘Or PLO-M 1M2 ....17,652,000 9,456,000 77,860,000 25,373,000 
plies off Mi ,;--16.433,000 9,252,000 71,397,000 22,312,000 
1983-42 
943-1949 av. ...15,239,000 9,486,000 65,284,000 22,056,000 
ied than Although 1943 saw the beginning of 
<3 Ya areduction in hog production, hog kill 
fe the and pork output in 1944 will probably 
“ - be the greatest on record. This is be- 
a cause a part of the 1943 spring pig crop 
the live-# —74016,000 head—and all of the 1943 
the yea fail pig crop—which at 47,831,000 head 
_ Foster, § was 10 per cent above the previous rec- 
ord set in 1942—-will be marketed dur- 
ts in ex-§ ing the 1944 calendar year. The com- 
> highest § bined 1943 spring and fall pig crop was 
. as large § 121,847,000 head, or about 17,288,000 
. head above the record-breaking crop in 
ion per 1942. It is probable that hog slaughter 
ning and late in 1944 will be in somewhat smaller 
he armed™ Yume than it has been in 1943 since 
ur allies, ers have indicated that 16 per cent 











fewer sows will farrow in the spring of 
1944 than in 1943. 


Several factors are encouraging a re- 

tion in hog numbers. The hog-corn 
tatio at Chicago on December 18 was 
1L7 against 15.8 on the corresponding 
date in 1942; effective September 1, 
14, the support price of 200- to 240-Ib. 
4 choice hogs will be reduced to 









































The cattle feeding situation has im- 
Moved recently and it is probable that 
More fed stock will be marketed in 1944 

had been anticipated earlier. 


























EDERALLY inspected production 
of meats during 1943 is estimated 
by the American Meat Institute at 16,- 
800,000,000 lbs. against 15,456,000,000 
Ibs. in 1942; 13,432,000,000 Ibs. in 1941 
and an annual average of 11,867,000,- 
000 lbs. for the 1933-42 period. Produc- 
tion of lard by inspected plants in 1943 
is estimated at 2,050,000,000 lbs. against 
1,724,000,000 lbs. in 1942 and the 1933- 
42 average of 1,253,000,000 lbs. 

The table shows federally inspected 
production (in millions of pounds) of 
the different types of meat for 1943 and 


1944, as estimated by the AMI, and 
output in earlier years: 
Lamb Pork 
and (excl 
Beef Veal Mutton lard) Lard* 
1944%* ..... 6,500 625 750 9,700 2,150 
My: éssuced 5,950 600 950 9,300 2,050 
SE Sukausia 6,347 667 880 7,562 1,725 
SR Saks od 5,739 599 750 6,344 1,526 
1933-42 av...5,074 605 711 5,477 1,258 


*Including rendered pork fat. 
**Estimate by AMI. 


While federally inspected packers 
must supply all of the meat needed by 
the armed forces and lend-lease, civil- 
ians draw upon meat from commercial, 
local retail and farm slaughter. Total 
U.S. production of meat by all agencies 
(in millions of pounds) is shown in the 
following table: 


Lamb Pork 
and (excl. 
Beef Veal Mutton lard) Lard* 
1944*° ..... 9,450 1,250 900 14,000 3,100 
BOGS ccccces 8,700 1,150 1,100 138,250 2,950 
BOER ccccccs 8,675 1,107 1,036 10,642 2,455 
es 8,092 1,029 25 9,447 2,281 
1933-42 av...7,208 1,026 884 8,426 1,980 
*Including rendered pork fat. 
**Estimate by AMI. 
Although the marketing of light 


weight hogs during the last two months 
of the year may lower the average 
somewhat, it appears that the average 
weight of hogs marketed in 1943 (based 
on 10-month average) was the highest 
for any year back to 1921. Average 
dressed weights in the first 10 months 
of 1943, compared with annual averages 
for earlier years: 


Sheep 
and 

Cattle Calves Hogs Lambs 
Ibs. lbs. Ibs. Ibs. 
BOGS  cescccéccecce 109.4 195.4 41.6 
WER cccccccccces 517.7 116.4 184.5 40.9 
BEE ceccswveseees 527.3 110.4 181.7 41.5 


Dressing yields for cattle, hogs and 
calves for the first 10 months of 1943 
averaged slightly higher than in 1942, 
but the increases were not particularly 
significant. Averages for the first 10 
months of 1943 were: Cattle, 54.5 per 
cent; calves, 56.2 per cent; hogs, 75.6 
per cent, and sheep and lambs, 45.7 per 
cent. 


A very large share of the meat pro- 
duced under federal inspection during 
1943 was processed further into cured 
and smoked products, sausage, canned 
meat products, frozen boneless beef and 
dehydrated meat. The necessities of 
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war—placing a premium on imperish- 
ability, light weight and small volume 
—have brought a big increase in the 
proportion of packinghouse products 
now sold in processed or semi-processed 
form. Following is an estimate of pro- 
duction of some of the major processed 
meat products in inspected plants in 
1943 with comparisons: 


Canned 

Sliced Meats & 
Sausage Bacon Mt. Prod. Loaves 

M Ibs. M Ibs. M Ibs. M lbs 

BOND ccccccce 1,537,364 488,840 2,259,083 246,925 
TOES cocccecs 1,131,284 356,749 2,178,508 182,066 
BOER cccccece 914,704 319,925 1,161,012 142,801 
1940 .....+.. 857,092 316,017 755,399 120,556 


While no figures are available on pro- 
duction of frozen boneless beef in 1943, 
it is probable that much of the esti- 
mated 1,800,000,000 lbs. of beef bought 
by government agencies was processed 
into Army style boneless beef. Pro- 
duction of dehydrated meat in 1943, as 
indicated by FSCC purchase figures, 
was about 17,500,000 Ibs. 

All classes of sausage showed gains 
compared with the preceding year. The 
1943 federally inspected output of 
smoked and/or cooked sausage is esti- 
mated at 1,003,154,000 lbs.; of fresh 
sausage, 391,382,000 lbs.; sausage to 
be dried or semi-dried, 146,826,000 lbs. 

Other 1943 processing by inspected 
packers included the following: 


1943* 1942 
M Ibs. M Ibs. 
Meat placed in cure...........3,757,000 38,308,250 


Smoked and/or dried meat**..2,241,014 1,879,082 
Cooked meat 3 
Oleo stock 


GOS scvccocvccccssscccdecece 
Oleomargarine containing 
animal fat 


*1943 estimated. 
**Most of this meat had previously been cured. 


The large gains in output of processed 
meats during the past two years have, 
in large measure, beer attributable to 
government buying. In canned meats, 
for example, civilian distribution has 
been restricted, but purchases by the 
FSCC and armed forces have more than 
made up for the reduction. 


It is difficult to estimate the total 1943 
production of processed meats (by non- 
inspected as well as inspected plants) 
since conditions upon which estimates 
were based in earlier periods did not 
prevail during the past year. Material 
shortages hampered the non-inspected 
processors and they did not share in the 
government business which inflated the 
volume of inspected houses. However, 
it is probably safe to estimate that total 
sausage production in the meat industry 
in 1943 amounted to 2,100,000,000 Ibs. 

Production of the major fats and oils 
in the meat packing and rendering in- 
dustries during the year ending October 
1, 1944 is expected to be: Lard, 3,100,- 
000,000 lbs.; edible tallow, 280,000,000 
lbs., and inedible tallow and grease, 
1,600,000,000 Ibs. 
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PRICES IN 1943 











1943-44 DEMAND AND CONSUMPTION 








IVESTOCK prices were able to fluc- 
i & tuate with some freedom until late 
this year, but their movement was in- 
fluenced by many abnormal factors, in- 
cluding rationing, product price control, 
the competition of black market killers 
with legitimate operators, feed supply 
and price uncertainty, agitation for live 
animal ceilings and the rollback-subsidy 
program. 

Both cattle and hogs advanced to 
levels above their 1942 highs during the 
early months of 1943 and then receded. 
There was a spread of about $1 between 
the year’s highs and lows for most 
grades of cattle. The high Chicago hog 
top was $16.10 and the low $13.75. 


Hog prices were placed under ceilings 
at the beginning of October and, after 
a brief period at the maximum level, 
fell off to the support level of $13.75, 
Chicago basis, for 200- to 270-lb. bar- 
rows and gilts. At mid-December prices 
in the 180- to 300-lb. range were only 
slightly different from those a year 
earlier. All good and choice barrows 
and gilts between 200 and 300 lbs. are 
now being supported under the govern- 
ment program. 


It is very probable that in 1944 hog 
prices will advance to the ceiling level 
after the heavy runs are over. Although 
the support price will be reduced to 
$12.50 on September 1, 1944 (200- to 
240-lb. hogs) it is probable that con- 
tinued strong demand, plus smaller 
marketings late in 1944, may hold prices 
above that level. 


After considerable discussion about 
cattle ceilings, the OES late in 1943 set 
up a cattle price stabilization program 
with maximum and minimum prices for 
different grades in various zones; pay- 
ment of prices above or below these 
maxima and minima will result in de- 
ductions from subsidy payments re- 
ceived by the packer. The full effect 
of this plan had not been felt at the 
end of the year. 


Cattle prices at Chicago at mid- 
December were generally 2 to 6 per 
cent under those which prevailed a year 
earlier. 


In the first 10 months of 1943; live 
weights of cattle and hogs averaged 
higher than they have in any recent 
year. The average live weight for hogs 
at 258.3 lbs. was the heaviest on record. 
Average live weights in the first 10 
months of 1943, with comparisons, fol- 
low: 


Sheep & 
Cattle Calves Hogs Lambs 
lbs. Ibs. Ibs. Ibs. 
ry 964.1 195.8 258.3 90.9 
ee 954.4 208.2 245.2 89.1 
Me -Wevatdoactad 960.6 196.6 241.0 88.3 


It is easy to see why many packers 
have found small profit in some of their 
major operations during 1943 when 
average livestock prices (first 10 
months) are compared with those of 
earlier periods, especially in view of 
the fact that most industry products 
have ceilings at price levels which pre- 
vailed early in 1942. Following are 
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LTHOUGH a sellers’ market existed 
for almost all packinghouse prod- 
ucts during 1943, packers were unable 
to enjoy it because of heavy government 
requirements and rationing and other 
restrictions on distribution to their reg- 
ular civilian customers. Meats were in 
great demand throughout the year and 
in periods of light slaughter there were 
temporary shortages in some “import- 
ing” areas. 

Industrial production continued at a 
very high level throughout 1943, al- 
though there were indications as the 
year closed that there might be some 
decline early in 1944 as government 
prograi.s were altered to meet changes 
in the war situation. The National In- 
dustrial Conference Board reported that 
total employment showed the first de- 
cline in some months during October. 
Local declines in industrial activity and 
employment, as well as high activity and 
manpower shortage in some localities, 
will probably be typical in 1944. 


Both weekly and hourly earnings of 
factory workers continue to increase. 
The National Industrial Conference 
Board reported that weekly earnings in 
25 industries in October averaged 
$47.50, or 12.8 per cent above October, 
1942. Real weekly earnings in the same 
period were 8.7 per cent above a year 
earlier. 

After maintaining a double system 
of distribution control—at the source 
and at the consumer level—during part 
of the year, the government suspended 
the quota system and placed full reli- 
ance on meat rationing. As had been 
anticipated, consumer rationing has not 
been as flexible as could be desired; 
periods of scarcity, during which the 





average costs of livestock to packers 
during the first 10 months of 1942 com- 
pared with earlier periods: 


Sheep & 
Cattle Calves Hogs Lambs 
WED. cccccvcs $12.86 $13.45 $14.25 $12.88 
BD ss¥ecwes 10.97 12.07 13.54 11.79 
on 9.13 10.11 9.42 10.16 


The rollback in wholesale meat ceil- 
ings resulted in a substantial reduction 
in the general level of meat prices dur- 
ing 1943. Chicago ceiling prices, as of 
December 22 in 1942 and 1943, were as 
follows: 


Dec. 22, Dec. 22, 
1943 1942 

Skinned hams, 10/14*.......... 23% 26% 
BOMEOD, BBS” ccccccccccecccccs 16% 18% 
DE DEE Soccscecs ctccccce 19 22% 
Taetee, BB/D .cccccvccccccccese 21% 24 
Choice steer carcass............ 21 23 
Hindquarters, choice ........... 23% 26% 
Steer round, good............... 21% 23 
Prime steam lard, loose........ 12.8 12.8 
Light native cow hides......... 15% 15% 
60% digester tankage.......... 71.04 71.04 


*Carlot prices 


For the most part the prices estab- 
lished as maximums for packinghouse 
products under ceiling regulations have 
been their minimums as well. The major 
exception has been offal, which was dis- 
continued in the closing months of 1943 
because of restricted outlets for the 
heavy production. 
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government has had to discourage ¢gp. 
sumption of almost all meats, have beg, 
followed closely by periods when point AM) 
values have been reduced drastically ty hav 
move heavy supplies of product out of Miyutritio 
meat plants and storage space. It ap Mthan th 
pears, for example, that the current i pendric 
period of pork glut may be succeeded 
by leaner months since packers have 
been able to follow their customary 
ventory accumulation policy. 


The American Meat Institute e 
mates that approximately one-third 
total 1944 meat production (or 
one-half of federally inspected outy 
will be required for the armed fore 
lend-lease and other exports in 194 
It is estimated that total requirement 
for the armed forces in 1944 will } 
about 4,500,000,000 Ibs., while 4,006 
000,000 lbs. will be needed for lend- 
and other exports. a 

The AMI estimates 1944 requirements 
for the armed forces, lend-lease and 
other exports, in millions of pounds, as 


follows: 
Lamb & 


Beef Veal Mutton Pork Lard 
, Perr 175 125 5,750 1,10 
Mn antreces 1,800 125 150 4,775 915 
De -640b0%0% 780 100 85 2,880 ™% 
— rrr 100 25 20 790 440 


If the above figures hold good it will 
mean that about 37.7 per cent of fed- 
erally inspected beef production will go 
to federal agencies, 28 per cent of the 
veal, 16.7 per cent of the lamb and mut 
ton, 59.3 per cent of the pork and 512 
per cent of the lard. 

Domestic civilian consumption of all 
meats in 1944 now is estimated at about 
17,100,000,000 Ibs., which is about the 
same as estimated consumption for 1943 
and also for the 1933-42 ten-year aver- 
age. On a per capita basis this would 
mean about 133.6 lbs. per person 
(dressed weight) as compared with an 
estimate of 132.6 lbs. per person in 1943, 
and 181.8 lbs. per person during the ten 
years 1933-42 inclusive. 

Domestic consumption of lard and 
rendered pork fat in 1944 is expected 
to be somewhat larger than that in 1943. 

The Institute estimates that domestic 
civilian per capita consumption in 1944 
may be about as follows: 


1944 1943 1942 1941 
Pounds Pounds Pounds Pounds 








ME scicasa suave 54.7 53.3 60.1 55.7 
MM caked eawer 8.4 8.0 7.7 19 
Lamb and Mutton 6. 7.4 7.0 6.7 
Pork (excl. Lard) .64.5 63.9 58.9 61.5 

Total Meat....133.6 132.6 133.7 181.8 
Lard and R.P.F.. 15.6 14.0 13.7 12.6 


1943 LARD YIELD PER HOG 


Lard yield per hog slaughtered under 
federal inspection during the first 10 
months of 1943 was 32.91 lbs. and the 
yield per 100 lbs. live weight was 12. ' 
lbs. These compared with 32.07 1b& Bhin, . 
per hog and 13.07 lbs. per cwt. live mt 2 
weight in 1942. 
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} andrickson Says Nation to Have 


Nutritionally Good Diet in 1944 


AMILIES who manage carefully will 
have a better prospect of getting a 


out of Mputritionally satisfactory diet in 1944 
It ap Mithan they have had in years, Roy F. 


current M™ Hendrickson, Director of Food Distribu- 
c 


ave 
ary 
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ministration, de- 
clared recently be- 
fore the New York 
oy state joint legisla- 
ta. tive committee on 
i nutrition. 

> “Meat consump- 
A tion in 1944” said 
Mr. Hendrickson, 
' “will be held down 
2 to 132 lbs. apiece, 
| which is less than 
the 142 Ibs. con- 
# sumed in 1943, but 
still it is nearly 4 
HENDRICKSON per cent more than 
we averaged in 
1985 to 1939. To supplement that 132 Ibs. 
of meat, we will have good supplies of 
other protein foods. We will have almost 
as much poultry meat as we’ve had this 
year and, we hope, about 20 per cent 
more fresh fish. We have big crops of 
dry beans and peas with which to start 
the new year. Hen population promises 

another 60-million egg year. 

“We had a good peanut crop and more 
peanuts than ever before are going into 
peanut butter and other edible uses. 
This year has seen the introduction, too, 
of soya flour and grits for household 
ue and their increased use as a protein 
fortifier in such products as macaroni, 
pancake flour and muffin mixes. There 
will be three or four times more soya 
four and grits available for these pur- 
poses in 1944, 

Plenty of Right Protein? 

“We stand a good chance of having 
lalf again as much protein per capita 
4% the National Research Council has 
set as a recommended allowance. 

“Butter will continue to be in tight 
supply. A quarter of a pound a week 
apiece will remain our share. We will 
lave a little less lard, less of other 
thortenings and about the same amount 

Margarine. Three pounds less per 
tapita of fats and oils than we had this 
jear, but this will be more than made 
® by the fats we get from other asked 
for foods—peanut butter, for example.” 

Mr. Hendrickson also gave the com- 
mittee an idea of what civilian demand 

food would be without rationing: 

“At the time that meat rationing 
Went into effect, on the last day of 

h, we were eating 14 per cent more 
than the average for the first 
ters of 1935 to 1939. In fact, we ate 
much meat in the first quarter of this 

t that it looks as though—and this is 

“wing a conclusion from figures just 

@ compiled—we ate 142.2 lbs. of red 
apiece this year. That is 23 lbs. 


per capita more than we would have 
had if consumption all year had been 
held to the ration level of 119 lbs. It is 
15.9 lbs., or 12% per cent, above our 
1935 to 1939 average. In addition to 
that, we ate 50 per cent more poultry 





MORE EQUIPMENT FOR 
INDUSTRY IN 1944 


Increased production quotas for 
meat packing machinery and equip- 
ment were announced this week by 
the War Production Board. 


Meat packing machinery and 
equipment manufacturers are per- 
mitted to use 125 per cent of base 
period—1939-40-41 average—con- 
sumption of controlled materials 
for the production period ending 
September 30, 1944. This will mean 
an actual increase of about 35 per 
cent over 1948. 

The restrictions do not apply to 
materials obtained through Priori- 
ties Regulation 13. The new quotas 
are set up as Schedules VI and VII 
to Limitation Order L-292. 

This action by WPB was pre- 
dicted in THE NATIONAL PRO- 
SIONER of December 25, page 9. 











than we did in 1935 to 1939. We have 
set a new egg eating high each year of 
the war.” 


Mr. Hendrickson declared that our 
greatest nutritional gain, since the war 
began, has been in thiamine and a still 
further gain in this, as well as in niacin, 
will result from cereal enrichment, from 
increases in soya and peanuts, and from 
substituting pork for part of the former 
supply of other meats. He stated that 
brewer’s yeast is a partially unworked 
source of proteins and B-complex vita- 
mins. Food analysts believe that in 
1944, for the first time, the nation’s food 
supply may contain enough riboflavin to 
reach the recommended allowance. 


MUST PAY SUPPORT PRICE 


Defense Supplies Corporation has 
ruled in Interpretation 2 of Livestock 
Slaughter Payments Regulation 3 that 
failure to pay the WFA support price 
for good and choice barrows and gilts 
within the weight ranges of 200 to 300 
Ibs. will be construed as failure to pass 
back the benefit of livestock slaughter 
payments. The DSC will -exercise its 
rights under Section 10 (b) of Regula- 
tion 3 to declare invalid claims on ac- 
count of hogs slaughtered. The interpre- 
tation will be applied for the first time 
to claims covering an applicant’s first 
accounting period beginning on or after 
December 24, 1943. 
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FDA IS DISPOSED 
TO EASE RULE ON 
FREEZER STORAGE 


N some “look after leaping” talks 

this week officials of the Food Dis- 
tribution Administration indicated that 
no precipitate action will be taken un- 
der the new freezer limitation order 
FDO 90 and its companion DFDO 90.1 
(see page 26 for full text) and that no 
product will be ordered out of freezers 
unless urgent need for space develops 
in specific circumstances and that, even 
then, a rule of reason will be applied to 
permit orderly removal of product. 

It was explained that the purpose of 
the order is primarily to provide freezer 
space at points where difficulty may 
arise as a result of heavy livestock runs. 
Officials emphasized that in administer- 
ing the order the FDA has no intention 
of disturbing any situation where 
freezer space is adequate to handle pro- 
duction satisfactorily. There is no in- 
tention of forcing packers to tank usable 
by-products and the order will be ad- 
ministered with flexibility on a permit 
basis. 

Such assurances were needed since 
the order, as it now stands, would force 
packers to remove “excluded” or “lim- 
ited storage” items from freezers within 
a short time. It is understood the order 
is being discussed with FDA by a com- 
mittee of packers this week. 

The order excludes, except by specific 
authorization, from freezer (below 30 
degs. F.) space, lard and rendered pork 
fat, cured meats, tallow, oleo oil, ren- 
dered suet, bones, lungs, udders and 
horse meat. Commodities that may re- 
main in freezer space for only a single 
period of 10 days are stomachs, pork 
skins, hearts, heads, ears, tripe, fries, 
melts, plucks, chitterlings, snouts, hocks, 
pork tails, pigs feet, veal tails and ox 
tails, kidneys and knuckles. 


Application of Restrictions 


It is understood that the restrictions 
on freezer space apply to any artificial- 
ly cooled storage space of 10,000 cu. ft. 
net capacity or more, which can be 
maintained at 29 degs. F. or lower. They 
do not apply to facilities operated as a 
part of an established wholesale or re- 
tail food business, hotel or other estab- 
lishment where persons are housed or 
fed. Moreover, they do not apply to 
freezer space occupied by individual 
lockers having a capacity of less than 
25 cu. ft., or to curing cellars, cutting 
rooms and chill rooms, held in excess of 
29 degs. F., which are used in meat 
processing. Based on an earlier FDA 
interpretation of FDO 70, the limita- 
tions would apply to general (below 
30-deg.) storage space in meat packing 
plants, but not to their processing space 
and not to refrigerated space in packer 
branch houses. 

Under the terms of the order no per- 
son operating freezer space facilities 
shall (without specific authorization by 


(Continued on page 26) 
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SELLING THE MEAT PROTEIN STORY 


se ammunition is ready. The 
strategy is shaped. The prelimi- 
naries are over. The big campaign 
is about to begin. 

This is not a reference to the immi- 
nent invasion of Europe, but to the 
smashing educational drive which the 
American Meat Institute will conduct 
during the next 12 months in order to 
emphasize, with added vigor, the su- 
perior nutritional qualities of meat. 


The campaign will be waged on many 
fronts—over the nation’s airwaves, in 
the editorial and news columns of news- 
papers and magazines, and in medical 
journals. Its objective will be to keep 
meat in the minds of consumers, even 
though temporarily, because of war’s 
demands, the livestock and meat in- 
dustry cannot give them as much meat 
for their stomachs as they would like. 

During recent months, the profes- 
sional advertisements in the Institute 
campaign have laid particular empha- 
sis on the value of meat in the dietary, 
and have painstakingly detailed the 
unique characteristics of meat’s pro- 
tein content and other nutritional quali- 
ties. A very striking ad (see page 13) 
carrying out this theme appeared in the 
December 25 issue of the Journal of 
the American Medical Association and 
will also be published in other scientific 
journals. 

In 30 words, this advertisement sum- 
marizes the value of meat proteins as 
follows: “No exigency can overshadow 
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the fact that meat provides the right 
kind of proteins, adequate for every 
basic function of life . . . maintenance 
... growth ... reproduction and lacta- 
tion ... and tissue and plasma regener- 
ation.” 


The January, 1944 issue of Hygeia, 
also published by the American Medi- 
cal Association, will carry an AMI in- 
sertion telling a similar story: “Health 
and strength depend largely on nutri- 
tion—without good nutrition they are 
impossible—and good nutrition is im- 
possible without proteins. But proteins 
indiscriminately used are not enough— 
even if your diet provides them in ade- 
quate quantity. They must be the right 
kind of proteins—complete, and of the 
high quality needed to make possible 
proper body maintenance and tissue 
repair—for normal, proper growth in 
children—for uneventful, speedy re- 
covery from illness, blood loss, surgery 
—and last, but not least, as an im- 
portant factor in the bearing and rear- 
ing of healthy children. Meat brings 
you the right kind of proteins for every 
body need. Make it your “yardstick of 
protein food values.” 


More detailed information on protein 
values appears in smaller type in the 
ad. Both these ads carry the seal of 
acceptance of the Council on Foods of 
the American Medical Association. 

But the Institute is not content 


merely to carry the meat protein story 
to the professional men whose advice 


is so important in shaping the dietary 
habits of the nation’s consumers. This 
important phase of the meat story is 
now to be stressed also in the AM 
consumer advertising. Typical of this 
new protein approach is that shown 
in the accompanying double-spread at 
vertisement which will appear in color 
in the January 5 issue of The Saturday 
Evening Post and the January 7 issue 
of Life. 

Entitled “Meat—the Yardstick af 
Protein Foods,” this powerful ad is 
the opening shot in a scheduled haré 
hitting drive to dispel confusion in the 
minds of consumers regarding the sub 
ject of protein. This consumer adver 
tisement, it will be noted, differentiates 
in non-scientific terms between the 
various types of proteins, explains the 
peculiar virtues of meat proteins and 
winds up with a tempting illustrated 
recipe for a protein-packed meat pot 
pie as prepared by a famous hotel chef. 


Although this particular phase of 
the Institute advertising campalga 
represents a new approach to the 
problem of wartime meat advertising, 
the Institute for many months has 
recognized the growing menace of meat 
“substitute” promotions, and has fought 
them vigorously whenever it was be 
lieved that such promotions contained 
misleading information or were han ed 
in such a way as to constitute unfair 
competition. 


During the past year, an amazing 
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ment of advertising pushing meat 
titutes has found its way to the 
of Norman Draper, director of the 
mstitute’s Department of Public Re- 
iations, together with other publicity 
med harmful to the meat industry. 
Numerous misleading statements and 
implications have been made about 
sat’s protein content and other prop- 
rties. Some of these disparaging state- 
iments have been modified or entirely 
climinated when vigorous representa- 
tions were made by the Institute or by 
the National Live Stock and Meat 
Board. However, as Mr. Draper pointed 
out, new ones are appearing daily. 


What the Wild Ads are Saying 


Last month, the Institute issued an 
interesting little pamphlet entitled 
“Quotes,” explaining the potential 
threat to the meat industry created by 
this flood of “just-as-good-as-meat” 
publicity. This pamphlet, which was 
reviewed in the November 27 issue of 
THe NATIONAL PROVISIONER, explained 
the present high esteem in which meat 
is held by the consuming public and 
detailed some of the methods to be 
utilized in meeting the wartime chal- 
lenge of other foods. Here are some of 
the significant quotations from current 
food advertising and publicity repro- 
duced on the covers of the pamphlet: 


“An excellent meat substitute because 
it’s high in protein.” 

“Cereal and vegetables are a quicker 
and more economical source of human 
ergy than the meat they produce 
when fed to livestock.” 

“Down with meat.” 


“No man, unless engaged in hard 
physical labor, can eat meat more than 
once a day without harm.” 


“ 


— graham crackers are a concen- 
trated calorie-energy food ranking 








orm cy 


é . * < 


NSTITUTE 





MEAT 


AMERICAN 





SUMMARIZES PROTEIN DATA 
Advertisement in December 25 issue, Jour- 


nd of American Medical Association, ex- 

the importance of meat proteins in 

9 words. Footnote emphasizes the need 
for adequate diet during pregnancy. 


higher than beef, 
lamb, veal, etc.” 
“By using E 
you put up to five 
pounds more mgat 
per week in your 
family’s meats.” 


The list could 
be extended indefi- 
nitely, but the 
above are typical. 
Any alert member 
of the meat indus- 
try could provide 
additional exam- 
ples, gleaned from 
his own reading in 
the current maga- 
zines and news- 
papers. 

The length to 
which some _indi- E 
viduals have gone 
to see that the 
U. S. gets its pro- 
teins, regardless of 
whether the usual 
amounts of meat 
are available to 
the consuming pub- a 
lic, sometimes ap- Sac a 
proaches the ridic- 
ulous. According “or 
to Mr. Draper, one ue =. 
man has even 
suggested eating 
feathers for their 
protein content, 
though it is debatable whether the aver- 
age consumer could be interested in this 
radical dietary innovation. 


Much of the “anti-meat” publicity 
which has appeared in recent months 
is the result of over-zealous advertising 
agency efforts and springs from an 
honest lack of basic protein informa- 
tion, Mr. Draper believes. He points 
out that in most cases where the Insti- 
tute has called such publicity to the 
attention of the advertiser, showing 
in what respects it is unfair or mislead- 
ing, the food manufacturer involved 
has been willing to withdraw or modify 
the advertising in question. 

Soybeans and enriched bread are two 
of the principal food products against 
which the Institute has lodged com- 
plaints for the nature of their adver- 
tising. One of the nation’s leading pic- 
ture magazines a few weeks ago de- 
voted considerable space to the dietary 
virtues of the soybean, showing numer- 
ous ways in which the bean could be 
used in the menu. An interesting side- 
light on this presentation, reported by 
Mr. Draper, is that a leading dietician 
affiliated with one of the country’s top 
food associations prepared some of 
these soybean delicacies in exact com- 
pliance with the directions given, only 
to find that the resulting product was 
highly unpalatable and showed a dis- 
turbing tendency to generate unsociable 
amounts of gas in the stomach. 

The meat industry has no quarrel 
with any other food product, declares 
Mr. Draper, so long as they are pro- 
moted on their own merits and not 
at the expense of meat. But when they 
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Add STOY to Meats, Breads, Cakes. Sempa, 
te Multiply Their Bedy-Bailding Protein Peed Value! 
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LEAVES PUBLIC CONFUSED 


Ads of this type, promoting so-called meat 
“substitutes,” often stress protein ,content 
in general without regard to its quality. 


are represented as having certain 
qualities for which meat is recognized 
and widely liked, the livestock and meat 
industry cannot afford to let the claims 
go unchallenged, he believes. 


“More grain and less meat” appears 
to be the battle cry of meat’s wartime 
competitors. It may be true that an 
acre of ground planted in wheat, or 
some cereal crop, will. yield a larger 
number of calories in the form of cereal 
than in the form of meat, when fed to 
livestock. However, this overlooks the 
fact that a substantial part of the meat 
on our tables was produced on pasture, 
hay and other forage which would be 
largely wasted if not fed to meat ani- 
mals. About 65 per cent of our farm 
acreage produces products, such as hay 
and pasturage, that cannot be consumed 
directly by human beings. 

Also worth remembering in this con- 
nection is that although cereals raised 
directly for human food may provide 
more calories than could be produced 
by feeding the grain to livestock, the 
calorie is only one measurement of food 
value. We cannot live on calories alone, 
but must have proteins, vitamins, min- 
erals, fats, carbohydrates and the other 
elements that constitute a balanced 
meal. 


During the coming year, the intensi- 
fied AMI advertising program is cer- 
(Continued on page 39.) 
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ARKETWARD movement of hogs 

increased Wednesday in the Mid- 
dle West over the relatively light sup- 
plies received a week ago, according to 
the WFA bulletin on hog marketing 
conditions. However, trade reflected 
considerable activity at a number of 
Missouri river markets where the sup- 
ply dropped below current slaughter 
requirements. 


At Chicago the market reflected slug- 
gishness, with indications that about 
10,000 hogs would go unsold again 
Wednesday. With liberal numbers of 
hogs in the hands of packers at Chi- 
cago and with limited outlet anticipated 
Thursday and Friday, the Chicago Hog 
Marketing Committee advised producers 
to withhold shipments toward the finish 
of the week to avoid the need for car- 
rying unsold hogs over the holiday 
weekend. 

Supplies at So. St. Paul were entirely 
cleared Tuesday, and Wednesday’s fresh 
receipts were in line with expectations 
under the orderly hog marketing plan 
now in operation at that market. 


The Hog Marketing Committee at 
Omaha reported a comparatively good 
clearance in prospect with only moder- 
ate supplies needed for Thursday. The 
committee also advised that hog slaugh- 
ter had recently been stepped up some- 
what at Omaha. The situation at Sioux 
City was satisfactory, with complete 
clearance indicated. The Hog Marketing 
Committee at Kansas City advised that 
more hogs could be used as current sup- 
plies were below slaughter require- 
ments. 


Several inches of snow in the St. Louis 
area Tuesday curtailed marketings to 
6,500 head at the St. Louis National 
Stockyards Wednesday, and with sup- 
plies below the needs of slaughterers, 
a brisk and higher market resulted. 


Light snow was reported in the Indi- 
anapolis area Tuesday and a moderate 
supply of 7,000 hogs was in sight there 
Wednesday. The salable offerings also 
included 5,400 hogs held over from Tues- 
day. Indications were that there would 
be a moderate holdover of from 2,500 to 
3,000 hogs at the close Wednesday. 
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Marketings in the Interior Iowa; 
Southern Minnesota area up to mid 
stood at 162,900 head compared to 
900 last week and 154,500 a year 
Hogs continue to move in an orde 
way in that area. 

Salable receipts of hogs at 12 m 
kets this week up to Wednesday to 
about 363,000 head compared to 379 
head during the first half of last 
and 291,000 a year ago. 





Recent Amendments 
to 
Rationing Orders 








RO 16, Amendment 87.—Effectj 
December 14. Provides for an adjx 
ment in the base-period use of fats ani 
oils of industrial users whose produ 
tion during the fourth quarter of 194 
was limited by General Preference 0 
der M-71, placing these users in th 
same position as all other industrial 
users of fats and oils with respect ¢ 
the basis upon which their allotment 
granted for this quarter. Application 
for readjustment is made on OPA form 
No. R-315. It is to be filed at the board 
where the applicant is registered. 

RO 16, Amendment 89.—Effecti 
December 8. Provides for transfer d 
rationed foods between consumers. 
tion 2.2 (c) is added to read as follows: 
(c) A consumer who has acquired foo 
covered by this order for points ma 
give them to another consumer poif 
free. He may also give such foods poinl 
free to a religious, charitable, civic @ 
municipal organization, as his agent, t 
give them point-free to another co 
sumer. (A transaction is not a gift if 
any charge is made.) 

RO 16, Amendment 92.—Effecti 
December 23. Corrects the next to th 
last sentence of paragraph (h) of Se 
tion 7.6 (industrial users’ allotments), 
The correction is made by inserting thé 
word “not” between the words “appli- 
cation shall” and the words “be treated 
as.” As corrected, the sentence now 
reads: “The granting of the application 
shall not be treated as an increase i 
his allotment.” This correction is made 
in connection with an application foram 
industrial user who has unbalanced 
stocks and who needs additional stock 
of a particular food. 

VALIDITY DATES.—The following 
validity dates for brown (meats-fats) 
stamps in War Ration Book 3 were & 
tablished in Amendment 2 to Revised 
Supplement 1, RO 16: 

Se ERE f Jan. 23, 1944, to Feb. : 
Dic ssaecaeuceeecds Jan. 30, 1944, to Feb. 3 
gr rere Feb. 6, 1944, to Feb. 
Pre cian iubdaaies Feb. 13, 1944, to Mar. 


SERRE 
£eEFE 
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D Gebhecentode céncecs Feb. 20, 1944, to Mar. 20, 


Australia and New Zealand last yet 
supplied U. S. troops with nearly # 
much beef as we shipped to all other 
countries under Lend-Lease. 
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OPA TRADE POINT VALUES FOR JANUARY 
WITH THE EXCEPTION of changes in pork items to show the proper 
point values as fixed on December 13, the tenth official table of trade point 

12 yalues, issued by OPA this week and effective January 2, shows little varia- 
y tot tion from the December table. Some sausage items containing pork are low- 
) 379, ered in point value to reflect the general reductions in meat point values 
ast during recent months, and sliced dried beef is cut two points. Other changes: 

Beef tongues, both short and long cut, are reduced one point. For the 
first time part of the sausage items are listed on the table according to 
types established by OPA regulations. One new item—sweet pickled beef 
nts ham—is added to the table for trade convenience, with a ration value of 
: 8.3 points per lb. 
The itemized list of trade point values follows: 
rs a A tiem, rough, . os 
alue Jalue ne in or out........ 4 J 
Commodity (January December Shoulders, bone in, regu- 
Effecti Table) Table) BRE cccccscccccerccose 2.0 3.0 
pORK ——-. bone in, i 80 
1 adju skinned .......csee00- 2. . 
Gareass or Side—Hogs and Shoulders, boneless, 
fats pigs, all weights, all sexes: a pesoss cece cose 3.0 4.0 
odue 9 Shoulders, neless, skin- 

: Heed off vent 5 34 31 less and fatted........ 3.5 4.5 
of 19 Wiltsbires + ipeibe lee * 27 34 Spareribs ......-+sse0- 1.0 2.0 
‘ence U Miscellaneous Pork Products: 

in Primal Cuts: 
Sm Bellies, skin on, rib in or we 40 9.0 10.0 
ndusti clear, fresh or cured Blade butts ............ 2.5 3.5 
espect (whole) ........+..++- 2.0 3.0 TAGE BIUED ca ccacusesve 5.0 6.0 
Bellies, skin on, rib in or Loin back ribs.......... 1.0 2.0 
tment j clear, smoked (whole). 2.5 3.5 BOGE - SNE cccceeccncscs 2.3 3.3 
plicati Bellies, skinless, fresh or rae - Short clear backs....... 3.3 4.3 
cured .....+..s.-se0es . Short rib backs......... 2.5 5 
PA for ~~ eee smoked 35 as Sliced or piece Canadian 
he be Bellies, sliced bacon..... 4.0 5.0 antl ene <"- Ta 8 
ed, Butts, boston .......... 4.0 5.0 Sliced regular plates.... 1.0 2.0 
Butts, boneless ......... 5.0 6.0 Tenderloins, including 
Effecti Hams, regular or skinned, ae ae Oo pgepeasdapsece gy aap 7.0 8.0 

IM occ ccecsessses e Tri i " t l “ 4.8 5.8 
insfer of Hams, regular or skinned, Trimestane, lean collar... 10 2.0 
iers, See boneless .......++..++ 6.0 7.0 Trimmings, neck bone... 4.4 5.3 

Hams, regular, boneless Trimmings, regular ..... 3.0 3.5 
: follo — , se 6.5 7.5 Trimmings, special lean. 4.4 5.3 
red foo and fatted ........... 5.5 6.5 BEEF (Including Kosher) 
ints ma Hams, skinned or skin- Variety ra - 
er i —y ee 6.5 7.5 Tongue (short cut) ; 2.0 3.0 
Uo 68 See ee a ee Oo COB  . SEB SS Sweet Vee7esecre ad td 
ds point Hams, Fn ami eines, Tongue (long cut)...... 3.0 4.0 
, or skiniess; neless ‘ 

civic o and fatted; ready-to-eat 8.0 9.0 Miscellaneous Beef Products 
; Hams, Prosciutti, bone in 7.0 8.0 Drief beef (sliced)...... 12.0 14.0 
agent, os, Prosciutti, bone- 5 Sweet pickled beef ham. 8.3 (new item) 

00 MED cccccccccceccsece 8. 9.0 2 ATT 

her , Loins, regular and blade SAUSAGE 

a gift Ut} BED cccescccoccccccces 4.0 5.0 Dry sausage, hard...... 7.5 8.5 
Loins, short cut......... 5.5 6.5 Semi-dry sausage ....... 5.5 6.5 
CO See 2.5 3.5 Fresh, smoked and cooked 

Effecti Loins, boneless or Cana- sausage 

. . dian style (whole).... 6.5 7.5 Group B .....-...4+ 3.6 3.8 

xt to th Loins, semiboneless .... 6.3 7.3 Group C .....eeeeee 1.8 2.8 

) of See | Pienice: boneless "2.02. 3:3 is MEATS IN TIN OR GLASS 

»tments), Pienics, boneless, skin- CONTAINERS 

rting ' less and fatted........ 3.5 4.5 Dried beef. (slices)...... 14.0 16.0 

is “appli , ; ee : 

“ ae The list of January point values for civilians, also effective January 2, 

nce nowy | *hows changes in the values for fresh hams and a few miscellaneous items, 

yplication with other beef, veal, lamb and pork cuts remaining at the prevailing point 

crease it values. The difference of one point in the value of fresh and smoked hams, 

1 is made | ™ effect for about three weeks, has been eliminated by raising the former 

on forang | e point. OPA stated that movement of fresh hams has increased consid- 

y since are Stam o. 1 was validated for purchase of pork, an 
ibalanced | ¢tabl Sp Stamp No. 1 lidated for purch f pork, and 
nal stock that the differential is no longer necessary. Sliced dried beef is cut two 

points in the new table, to 12 points per lb., while beef tongue is listed at 
following three points, down one. Sliced beef tongue, ready-to-eat, is reduced two 
sats-fats)§ | Ponts to six points per lb. 

were e& 

» Revised 
aa NO QUOTAS ON 1944 CORN, The 1943 corn production figure, plus 
-% 26, 1944 WFA ANNOUNCES the October 1 carry-over indicates a 
a. total supply of 3,469,951,000 bushels. 
‘eb. 26, 1944. Pp 
ar. 20,148 In view of the great amount of corn The estimated 1943-44 total disappear- 
ar, 20, 4B Needed to sustain the high rate of live- ance, which includes estimates for civil- 
stock production called for in the 1944 ian, military, and Lend-Lease require- 
production goals, there will be no mar- ments, is 3,250,000,000 bushels. Total 
ng quotas on the 1944 corn crop, disappearance in the 1942-43 feeding 
last yeat the War Food Administration said this year exceeded the record total corn pro- 





week. Corn marketing quotas for 1943- 
4 had been proclaimed unnecessary by 
the War Food Administrator, on Sep- 
tember 14, 
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duction of 1942. Disappearance during 
that period totaled 3,251,144,000 bushels, 
as compared with a production of 3,131,- 
518,000 bushels. 
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ForGrinderPlatesandKnives 


that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 
B. & K. KNIVES 
all with changeable blades. 
Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and Repair Parts for 

all Sausage Machinery. 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 GRACE ST., CHICAGO, ILL. 















WATCH 
THESE DOORS 


if you want to 
see something 


pretty! 








EEP your eye on this smokehouse if you want to 

see some swell looking hams! It’s a new house 
recently completed by the H. C. Bohack Company of 
New York, and they’re glad to have us talk about it 
because we furnished the Taylor Instruments that 
help make it tick. 


According to Henry Hoerschelmann, Chief Engineer 
of the Bohack Company, “The product is beautiful in 
every case, whether it’s cooked hams, smoked hams, 
callies, cervelat, or beef tongues. We’re cooking a ham 
in this house that looks better and tastes better than 









any we ever did by any of the old methods. For this 
high quality, large thanks are due to your Taylor Ful- 
scope Time Schedule Controller, which runs the whole 
process automatically. A// the men like the instrument 
and find it very easy to operate.” 


If you would like better smokehouse control, ask your 
Taylor Field Engineer about this new Time Schedule 
Controller. All you do is push the button, and it not 
only gives you the exact results you want, but duplicate 
them precisely the next time! Taylor Instrument Com- 
panies, Rochester, N. Y., and Toronto, Canada. In 
struments for indicating, recording, and controlling tem 
perature, pressure, humidity, flow and liquid level. 





ACCURACY FIRST 








% KEEP ON BUYING U. S. WAR BONDS AND STAMPS 
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IN HOME AND INDUSTRY 
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nalities and Fivents 
of the Week 


im John A. Sokol, 68, founder and presi- 
dent of Sokol & Co., Chicago, importers 
and exporters of food products and 
spices, died this week after a short ill- 
ness. He was a member of the American 
Spice Association and a number of other 
organizations and clubs. 

Louis S. Dennig recently resigned as 

ident and general manager of the 
St. Louis Independent Packing Co., with 
which he has been associated for 22 

, to accept an appointment as pres- 
jdent of the Hyde Park Breweries As- 
sociation, Inc. 

Sidney Fruchbom, an executive of the 
Standard Provision Co., Philadelphia, 
became the father of a son, born Decem- 
ber 18, it is announced. 

Oran I. Lewis of Pittsburgh, Pa., in 
the meat packing business for 40 years, 
has been managing his own provision 
business for nearly a year now. 

Louis Penner and S. J. Weiss, co- 
partners, Penner & Weiss Provision 
Co., Pittsburgh, Pa., report their sons 
Melvin H. and Harold C. are in the Navy 
and Army, respectively. 

John Roth, jr., and C. A. Buscher, 
proprietors of John Roth & Son, inde- 
pendent packing firm in South Omaha, 
were fined $50 each recently after they 
had entered “no defense” pleas to a 
charge of exceeding slaughter and de- 
livery quotas over a period of several 
months in 1943. 

Class I railroads had a total of 1,200 
new refrigerator cars on order on De- 
cember 1, 1943, according to a recent 
































or this 
or Ful- 
whole 
rument 






sk your 
‘hedule 


1 it not § announcement by the Association of 
plicates American Railroads. 

t Com- William Henry Jago, 69, widely 
da. In- § town in the meat packing business in 


Toronto, Canada, died recently. He was 
associated with Canada Packers, Ltd., 
for 20 years. 

A. L. Jewell, branch house operating 
department, Swift & Company, Chicago, 
was a recent visitor in New York. 


_ Charles Herman, formerly of the cas- 
ing department, Rath Packing Co., Wa- 
terloo, Ia., a Marine, one of the first men 
to land on the beach of Tarawa, was 
4 wounded in action and suffered injuries 
Which necessitated the amputation of 
his left leg. Herman, who is the nephew 
of 0. E. Dunkerton, manager, Rath 
Packing Co., New York, wrote home 
that he was making a rapid recovery 
and expected to be able to assume lim- 
service duties soon. 
B. Gissel, executive department, Wil- 
ton & Co., Chicago, was a recent visitor 
i New York. 


ng tem- 












aloe 


Albert E. Brown, 42, Ontario sales 
manager for Canada Packers Limited, 
Toronto, Canada, died recently after a 
long illness. He joined the staff of Can- 
ada Packers in 1920. 


Arnold A. Brown, Geo. A. Hormel & 
Co., Austin, Minn., was recently elected 
first vice president of the Grocery Man- 
ufacturers’ Representatives of Buffalo. 

Fire which originated in the smoke- 
house of the Dreher Packing Co., Co- 
lumbia, S. C., caused approximately 
$400 damage recently. The blaze was 
kept under control by quick-thinking 
employes until the fire department ar- 
rived. 

Schoemacker’s Fat Storage House, 
Atlantic City, N. J., was damaged by 
fire recently. Loss was estimated at 
$2,000. 

Campbell Laing, managing director of 
H. A. Lane & Co., London, has been 
elected to the board of Swift Canadian 
Co., Limited, Montreal, Canada, J. H. 
Tapley, president, announced recently. 

Five tons of beef imperiled when an 
Armour and Company leased refrigera- 
tor truck caught fire a few blocks from 
the company’s plant at Cincinnati, Ohio, 
was saved by employes who carried the 
meat from the truck to the plant. 

Wholesale meat dealers in Halifax, 
N. S., have been affected recently by a 
glass breaking epidemic as a form of 








STAR OF NEW RADIO SHOW 


William Bendix, star of “The Life of 
Riley,” new radio show sponsored by the 
American Meat Institute, takes time out 
to try his hand at a bit of outdoor cook- 
ing. The new program will be heard on 
Sunday afternoons on the Blue network, 
beginning January 16 at 3 p.m. EWT. 
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Cudahy Holds Open House 
at Remodeled S. F. Plant 


The Cudahy Packing Co. plant at San 
Diego, Calif., which has just completed 
an extensive remodeling and moderniza- 
tion program, was the scene of a well 
attended open house observance on De- 
cember 18, with Ross Jenkins, general 
manager of the plant, and members of 
his staff playing host to the company’s 
customers and numerous friends in the 
trade. According to Jenkins, almost the 
entire plant has been remodeled and 
rebuilt. 

Among features of the unit are tile 
walls, rotary loaf ovens, automatic cook- 
ing cabinets, extensive skylighting to 
provide better illuminated working 
areas, modern rendering facilities and 
a new laundry where employes’ plant 
laundry is handled free of charge. The 
plant in 1942 spent a total of $5,000,000 
for livestock, according to Jenkins. 








vandalism by juveniles and adults. Win- 
dows in meat warehouses and storage 
spaces have been deliberately smashed 
with rocks and sticks. 


Carroll Chouinard, formerly associ- 
ated with the public relations depart- 
ment of Swift & Company, Chicago, 
has been named director of public rela- 
tions for Marshall Field & Co., Chicago 
department store. He had previously 
held a similar position with the Univer- 
sity of Nebraska. 


J. H. Breen, head of W. A. Maling & 
Co., wholesale meat dealers, Halifax, 
N. S., has been named an honorary 
member of the Harness Horse club of 
Halifax. 

H. C. Bohack Co., Brooklyn, N. Y., 
has issued its yearly Service Bulletin 
for approximately 1,000 empleyes now 
serving in the armed forces. In the 
front of the bulletin, a letter from the 
company states, in part: “That privilege 
of keeping in touch with one another, 
of not allowing war or geography to 
separate us, continues, in measure pro- 
gressively increased, because greater 
and greater numbers of your fellow 
workers have joined you to become a 
part of the military. There’s a certain 
closeness that welds people from a com- 
mon company, no matter where they 
are.” News about the company’s work- 
ers is highlighted in the bulletin, and 
jokes, quips and verses abound to bring 
hours of pleasant reading. Page after 
page of photographs of Bohack service- 
men and brief biographical sketches, as 
well as home front photographs, are in- 
cluded. 

With the latest issue of Keener News, 
employe publication of the Kuhner 
Packing Co., Muncie, Ind., came the 
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season’s greetings. Photographs on the 
front cover of the issue included those 
of Henry C. Kuhner, president; Fred S. 
Dick, general manager; William J. Man- 
ning, plant superintendent; Elmer J. 
Strasser, manager, Ft. Wayne plant; 
Henry M. Fink, auditor; Lewis J. Ful- 
ton, shipping superintendent; Ed Col- 
lins, plant superintendent, and Robert 
DeYoung, sales manager, both of the 
company’s Ft. Wayne plant; Meade 
Snider, purchasing agent; Glenn Mitch- 
ell, supervisor of truck drivers, Lucene 
W. Current, sales manager, and Eugene 
S. Dick, personnel manager. 


Dr. Russell Henry Chittenden, 87, 
pioneer in the field of nutrition, who is 
credited with the discovery of protein in 
food more than half a century ago, died 
recently in his home at New Haven, 
Conn. His book, “The Nutrition of 
Man,” published in 1907, became a 
standard work on nutrition. 


W. R. Thompson has been named man- 
ager of the Seattle, Wash., plant of the 
Carstens Packing Co. He replaces the 
late E. H. Shew. 


Robert T. Lister, president, Oregon 
Cattle & Horse Raisers’ Association, at 
Portland, Ore., recently advocated a 
change in federal regulations to permit 





Hause Is Armour Ad Chief 











James E. Weber, since 1939 advertis- 
ing manager of Armour and Company, 
Chicago, has resigned to join Leo Burn- 
ett Co., Chicago advertising agency, in 
an executive capacity. His successor in 
the Armour advertising post, effective 
December 20, is Donald B. Hause, who 
joined the organization in 1939. 


Weber served as assistant advertising 
manager of the company for four years 
before taking over managerial duties. 
Hause, before joining the company, 
served 14 years with Sprague Warner 
as advertising manager, assistant sales 
manager and in charge of merchandis- 
ing for its voluntary store chain. As 
assistant advertising manager of Ar- 
mour, he handled advertising of the 
company’s creameries and sausage fac- 
tories and merchandising of Armour’s 
national promotion to the sales organ- 
ization. 
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PLANT REPLACING UNIT DESTROYED IN BOMBER CRASH 


Architect’s drawing of the new plant of Frye & Company, Seattle, Wash., now ! 

under construction on the same location where Frye meats have been produced | 

for 55 years. The new structure will be of concrete construction with tile interior | 

and will be one of the finest in the nation. A B-29 bomber crashed on the plant 
February 18, 1943, destroying the main building. 





use of state-inspected meat for lend- 
lease and military purposes. He pointed 
out that only eight packing plants in 
Oregon are under federal inspection, 
while 372 are state-inspected. Lister de- 
clared that the federally inspected 
plants alone are unable to furnish the 
state’s share of lend-lease and military 
requirements. 


Michael Rietman, 73, employe of the 
H. H. Meyer Packing Co., Cincinnati, 
Ohio, for 61 years, died recently after 
an illness of a few weeks. His wife, 
Anna, two daughters and three sons 
survive. 


J. W. Sartwelle, president of the Port 
City Stockyards Co., Houston, Tex., and 
president of the Houston Fat Stock 
Show, announced that the same rodeo 
stock that appeared at the Madison 
Square Garden rodeo, New York, will 
be used at the Houston rodeo, February 
4 to 13. 


Harry C. Carr, 70, vice president and 
director of Libby, McNeill and Libby, 
Chicago, prior to his retirement in 1939, 
died this week at his home. Carr spent 
46 years in the food industry. He first 
became associated with the Plankinton 
Packing Co., Milwaukee, in 1893, and 
was manager of the company in 1912, 
when Swift & Company acquired its 
assets. In 1915, Carr was transferred to 
Swift & Company, Chicago, becoming 
associated with Charles H. Swift and 


Harold H. Swift, who were then i 
charge of livestock purchases. In 192 
he became associated with Libby, Me 
Neill and Libby. 

Gifts from the Swift Canadian Com 
pany, Ltd., passed $3,200 when Jack 
Ross, representing employes of the con- 
pany, presented a check for $500 to the 
Toronto Evening Telegram to be ap 
plied to a Christmas fund for British 
children. The money has been utilized 
for the support of various welfar 
undertakings. 

The Saratoga Meat Products Co., Chi- 
cago, gave its customary Christmas dip 
ner for employes on Saturday, Decem- 
ber 18. After an excellent dinner, 
speeches were made by president Crist 
Lisberg and vice president Donald F. 
Brown, who thanked the employes for 
their fine cooperation during the past 
year and announced that the company 
will distribute its usual bonus to em- 
ployes, including a number of former 
workers now serving in the armed 
forces. Several hours of entertainment 
finished up a perfect party. 

Harry Edward White, 55, vice presi- 
dent since 1938 of Fearn Laboratories, 
Inc., Chicago, manufacturers of food 
specialties, died Christmas night in his 
home. White, a native of Canada, was 
formerly president of the MacLean 
chain of drug stores until its merge 
with another chain. He is survived by 








Associate Member, AMERICAN MEAT INSTITUTE © 


Members, CHICAGO BOARD OF TRADE « 


Associate Member, NATIONAL INDEPENDENT MEAT PACKERS ASSOC. 





ORIGINATORS, DEVELOPERS AND PERPETUATORS 
OF THE DRESSED HOG 








CARLOADS OR Ie 
TRUCKLOADS 














Representing all Dressed Hog Shippers 
Specializing in Dressed Hogs from the Hog Belt 


We EARNESTLY SOUGHT YOUR INQUIRIES I YOU ARE A QUALIFIED OPA CERTIFIED DRESSED HOG PROCESSOR 


BUSINESS 








BOARD OF TRADE BUILDING - 
ORIGINAL AND ONLY 
DRESSED HOG BROKERS EXCLUSIVELY 





PACKERS COMMISSION CO. 


PHONE WEBSTER 3113 
CHICAGO 


SIXTEENTH FLOOR - 


May we suggest 
that you use our 
Lard Department 
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his widow, a daughter and two sons. 





Keep Meat Here, Send 
Cereals Abroad: Wilson 


Western cattle and sheep ranchers 
have a definite stake in seeing that the 
popularity of meat is not impaired by 
the current war- 
time promotion of 
cereals and other 
meat “substitutes,” 
Edward F. Wilson, 
president, Wilson & 
Co., Inc., declared 
during a recent 
business trip to Los 
Angeles. Such ef- 
forts, he said, 
might conceivably 
ruin the ranchers 
and adversely af- 
fect the economy 
of the entire West. 

The packer exec- 
utive, who has been 
making a study of the meat economy 
of the nation, expressed the belief that 
the U. S. should ship such foods as soy- 
beans and peanuts overseas and retain 
the meat in this country, since the 
American people have long been accus- 
tomed to meat in their diet. 


“Also,” he declared, “regardless of 
the food value of cereals versus meat, 
it is more fun to eat meat, and that im- 
proves digestion and morale. Some uni- 
versity researchers and officials at 
Washington are urging the American 
people to go on a cereal diet, and if this 
is done even partially, it will affect the 
meat business for years after the war, 
as it did after the last war when Amer- 
icans, perforce, got less meat.” 





E. F. WILSON 


RATION TOKEN DEADLINE 


The deadline for filing applications 
for ration tokens has been extended by 
the OPA from mid-December, 1943, to 
January 8, 1944. Meat packing estab- 
lishments are requested by the OPA to 
inform the trade of the postponement 
of this date and of the importance of 
filing token application forms with the 
banks on or before January 8. The dead- 
line was originally announced as De- 
cember 15, 1943. 


B VITAMIN RESEARCH 


Speaking before the thirty-sixth an- 
nual meeting of the American Society 
of Animal Production, D. E. Brady, 
North Carolina State College of Agri- 
culture and Engineering, reported on re- 
cent studies on the Vitamin B complex 
content of meats. The following results 
ere among the highlights of this re- 
search: 


1.—Work on pork has shown that 
there is a loss of riboflavin amounting 
to approximately 20 per cent in the meat 
from roasting to an internal tempera- 
ture of 180 degs. F. 

2.—Losses in thiamine in pan broiling 
pork chops ranged from 20 to 30 per 
cent in the various muscles studied at 
the college. 

3.—The pork tenderloin muscle has 
more than double the amount of ribo- 
flavin that the rib eye muscle has. Yet 
these two muscles lie side by side in the 
loin, 

4.—Studies on numerous muscles 
from the beef carcass has shown marked 
differences in the riboflavin content be- 
tween different muscles. 

5.—Differences were found in the 
vitamin content not only between dif- 
ferent muscles but within different sec- 
tions of the same muscle. 


FOOD RESEARCH AT U. OF C. 


Robert M. Hutchins, president of the 
University of Chicago, in an announce- 
ment this week said that through its 
business problems bureau and the school 
of business, the university has entered 
into an arrangement with the National 
Restaurant Association for the develop- 
ment of research and educational work 
bearing upon foods and restaurant man- 
agement. 

The National Restaurant Association, 
he explained, which comprises approxi- 
mately 5,000 owners of restaurants in 
all parts of the nation, is making an 
initial gift to the university that may 
approximate $100,000 for the project. 
For a number of years, the research 
laboratory of the American Meat In- 
stitute has been conducted as a unit of 
the university. 








a Lee E. Breadman, southern represen- 
tative of the Oppenheimer Casing Co., 
Chicago, reports that he expects to be 
pack on the job about January 15. Lee 
gstained a broken leg on October 19 in 
, motor car accident in Arkansas. 
Increase in plant personnel has neces- 
sitated construction of an additional 
foor on the utility building at the Na- 
tinal Stock Yards plant of Swift & 
Company, East St. Louis, Ill., it was 
announced by M. Z. Irish, plant man- 
r. The new addition will provide 
needed locker and wash room facilities 
im for about 900 more employes. The plans 
now 1B .\so call for repairs on two other build- 
luced | ings in the plant area, and rearranging 
terior 1M toilet and locker room facilities on both 
plant foors of the present two-story utility 
| building. Construction work will start 
just as soon as building materials can 
be delivered, Irish declared. 
then ini 4 R. Benedict of New York City, 
In 19% manager of the Brooklyn, N. Y., branch 
by, Me of John Morrell & Co., has been ap- 
pointed a divisional superintendent in 
an Com-M% charge of pork processing at the Mor- 
en Jacki rel] Ottumwa plant, it was announced 
the com-I% on December 27 by G. M. Foster, vice 
0 to the president in charge of operations. The 
, be ap appointment is effective January 3, 1944. 
| British Benedict has: been manager of the 
utilized Brooklyn branch of John Morrell & Co. 
welfare since June, 1941, and earlier served ten 
years as manager of the company’s 
Co., Chi-™™ Lincoln, Neb., branch. Concurrently, 
mas din-@ J.C. Stentz, Morrell vice president in 
- Decem-@ charge of sales, announced that E. L. 
dinner, @ Cleary, district supervisor of the metro- 
ont Crist politan New York area for John Morrell 
onald F.@ & Co., will be acting manager of the 
oyes for Brooklyn branch, in addition to his 
the past duties as district supervisor. Cleary has 
company ™ been district supervisor of the New 
; to em-@ York area since 1938. 
f forme J. Edward Wynne, the dean of the 
; armed Chicago Board of Trade provision pit, 
tainment ® where he has been active since 1887, is 
‘ in Augustana hospital, recovering from 
ce presi fractured ribs sustained when he was 
ratories, § struck by an automobile late last week. 
“- Mrs. Minnie Groneck, mother of John 
nde. a E. Groneck, manager of the provision 
MacLean department of Krey Packing Co., St. 
louis, passed away on December 27. 
Pew The funeral was held on December 30. 
S ASSOC. 
a 


Belt and whiter than can be done by any other means. 

as Use this “BOSS” for Best Of Satisfactory Service 

sd THE CINCINNATI BUTCHERS’ SUPPLY CO. 

= General Office: Helen and Blade Sts., Elmwood Place, Cincinnati, Ohio 
Mail Address: P. O. Box D, Elmwood Place Station, Cincinnati 16, Ohio 

nt 824 Exchange Ave., U. S. Yards, Chicago 9, III. 

————— 




















‘““BOSS”’ V-TYPE TRIPE SCALDERS 


Here is a machine that is meeting with morethansuc- 
cess. It revolutionizes the washing and scalding of 
tripe entirely, and produces a product that is cleaner 
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OCT.EMPLOYMENT DROPS 











For the first time this year total em- 
ployment declined in October, according 
to the regular monthly survey of the 
National Industrial Conference Board. 
The reduction in the number at work 
or in the armed forces amounted to 
150,000 persons, leaving. the total for 
October at 64,400,000 against the war- 
time peak of 64,600,000 in September. 


Civilian nonfarm employment had be- 
gun to fall off slowly two months 
earlier, and in October stood for the 
second consecutive month below the cor- 
responding figure a year earlier. In 
October, for the first time this year, 
this decline more than offset further net 
additions to the military forces. 


The pattern of future labor require- 
ments is now less clear than at any 
time since our entry into the war, the 
board finds. Official forecasts of em- 
ployment in the munitions industries 
are almost a million below midyear esti- 
mates, but may be further scaled down, 
the board believes, as supply require- 
ments are readjusted by additional cut- 
backs and unanticipated surpluses. 


However, weekly earnings, employ- 
ment, man hours, and payrolls rose to 
new peak levels in 25 manufacturing 
industries in October, the board re- 
ported. Hourly earnings remained un- 
changed at the September peak, and the 
work week was longer than in any other 
month since April, 1930. 


At an average of $47.50 in October, 
weekly earnings were 0.8 per cent above 
September, 12.8 per cent above October, 
1942 and 55.2 per cent above January, 
1941. Real weekly earnings, or dollar 
weekly earnings adjusted for changes in 
the cost of living, rose 0.2 per cent from 
September to October, were 8.7 per cent 
higher than a year earlier, and exceeded 
those of January, 1941, by 29.0 per cent. 


Employment rose:0.3 per cent and 
reached a level 5.9 per cent above Octo- 
ber, 1942, 48.5 per cent above 1929. Man 
hours showed a gain of 0.8 per cent, and 
stood 10.6 per cent above October, 1942, 
and 39.9 per cent above 1929. The work 
week was 0.2 hours longer than in Sep- 
tember, 1.9 hours longer than a year 
earlier, but 2.8 hours shorter than in 


HOLD HOG CEILING 
MEETING JAN. 13 


Packers and hog producer repre- 
sentatives will meet with officials 
of the Office of Price Administra- 
tion at 10 a.m., January 13, at the 
Hotel Morrison, Chicago, to discuss 
the hog ceiling regulation. Persons 
planning to attend should submit 
their names to Charles Elkinton, 
price executive of the meats, fats, 
fish and oils branch, OPA, Federal 
Office bldg. No. 1, Washington, 
D. C., not later than January 6. 
They should bring with them data 
supporting any proposals they in- 
tend to make. 

Discussions in the open meeting 
will center around these points: 

1.—A provision which would pro- 
vide payment for feeding of hogs 
prior to sale: a) At all interior and 
country points (equalized by a dis- 
count on direct purchase); b) By 
dealers after purchase but before 
resale. 


2.—Price differentials between 
competing market outlets in the 
same area: a) Between public mar- 
kets and interior and country 
points; b) Between interior mar- 
kets and country points; c) Be- 
tween country points which have 
service charges and those which do 
not; d) Borderline cases. 

3.—Price differentials by weights 
and grades. 

4.—Seasonal price differentials. 

5.—Definitions of “business day,” 
“delivery of invoices,” “signature 
of weigher.” 











1929. Payrolls were up 1.1 per cent 
from September, 19.6 per cent from 
October, 1942, and 147.0 per cent from 
1929. 


FRESH SAUSAGE 


“Fresh Sausage” is one of the im- 
portant chapters in the new book, “Sau- 
sage and Meat Specialties.” 


PRICES FOR SOFT HO 








The doubtful ability of some hog 
yield so-called firm pork and their pay 
tionship to the government’s price 
port program was explained this 
by E. O. Pollock, Midwest regional @ 
rector of the Food Distribution 
ministration. 

With the exception of question 
hogs purchased “subject to kill,” Pollgg 
stated, slaughterers must pay sup 
prices to hog producers who have @p 
tificates from their county agent, vou. 
tional agricultural representative » 
other person acting in a similar capaeity 
to the effect that their hogs have beg 
raised and fed in a manner that wi 
ensure firm pork. 


Where a record has been kept during 
the period in which the hogs were raised 
and is available to the county agent o 
other person designated to act ina 
certifying capacity, a proper foundation 
is considered to exist upon which to 
make the necessary certification: This 
provision is not intended to cover in 
stances where actual records have not 
been kept under the supervision of the 
persons referred to, as they cannot bk 
expected to issue a certification that the 
hogs will produce hard pork unless they 
have such information. 


FORM R-1606 CLARIFIED 


In response to numerous questions as 
to the proper procedure for Schedule! 
—Point Reconciliation Statement—a 
Revised Form R-1606, OPA officials 
have informed the American Meat In 
stitute that Item G on Schedule I, a 
entered under Item P represents point 
profit on processing operations. If Item 
Q (which includes Item G) is greater 
than Item K, they should not be sub 
tracted and therefore, Item R is left 
blank. The method of draining off point 
profits in this case is effected only by 
Item G in the last line, and Item G be 
comes the amount for which a ration 
check must be surrendered., The fune- 
tion of the left-hand column of Schedule 
I is merely to set up information for the 
reconciliation statement in the right 
hand column of this schedule. 
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@ Are you using the right 
grade and grain of salt? 
... the right amount? Does 
it meet your requirements 
100%? If you’re not sure, 
why not let our more than 
50 years’ experience fulfill- 


ASK YOURSELF THESE QUESTIONS 
ABOUT SALT: 


ing the individual require- 
ments of salt users help 
supply the right answer. 
Absolutely no obligation, 
of course. Simply write 
the Director, Technical 
Service Dept. Y-3. 





DIAMOND CRYSTAL SALT CO., INC., St. Clair, M 
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THE DOUBLE ANVIL 
Makes a DIAMOND HOG BETTER 


Doubles Cutting 
Power at Center 
where heaviest 


Wield am ael its 


Choke Proof — 
Big Capacity — 
Reduction 30% to 40% 


Finer and More Uniform 


The “DOUBLE ANVIL”—an impor- 
tant DIAMOND feature—plus disc 
knives set at an angle for a fast 
shearing cut—gives DIAMOND Hogs unequalled speed, capacity, 
and uniform fineness of reduction. Very easy running, often saving 
up to 50% on power. 

6 Sizes, capacities from 2 to 30 tons per hour. Direct connected or 
belt driven. Ask for Bulletin 85. 











DIAMOND IRON WORKS, INC. 


ESTABLISHED 188 


AND THE MAHR MANUFACTURING CO. DIVISION 
1804 N. Second St. Minneapolis ll, Minnesota 








WINGER MANUFACTURING CO., INC. 


OTTUMWA, IOWA 


WE SOLICIT inquiries on packing plant 
equipment, standard or special specifications 


® Sausage Meat Trucks @ Smoke House Trucks 
@ Curing Trucks e Packing Tables 

@ Ham and Bacon Trucks e Conveyors 

@ Dump Trucks e Containers 

@ Transfer Trucks @ Retort Crates 


Backed by years of packing plant engineering 














ADELMANN 


HAM BOILERS 


By special ruling of the War Pro- 
duction Board, repair parts and re- 
placements for Aluminum Ham 
Boilers may be obtained under cer- 
tain conditions. Ask for particu- 
lars today. 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. © Chicago Office, 332 S. Michigan Ave. 
Representatives: R. W. Bollans & Co., 6 Stanley St., apes & 12 Bow Lane, 

~~ ag and Baa * ae Representatives: Gollin & Co., Pty, Ud., Offices 

C.A. Pemberton & Co., Lid., Toronto, Ont. 
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X-RAY aineit ' mer 


X-Ray view showing pressure-equalizing pivot point on HOOK-EYE 
Master Knife. Curvature is exaggerated for visibility. 


THE KNIFE THAT IS 


HtVeh DULL 


The HOOK-EYE self-sharpening chopping ma- 
chine knife is the only knife that never wears 
away towards its outer end, because it is built 
with a patented Pivot Point back which equalizes 
pressure over the full length of the blade and 
assures uniform contact at all times from hub 
to tip. 


The HOOK-EYE Process Plate, suitable com- 
panion for the HOOK-EYE Master Knife, has 
such a hard, tool steel surface that it stays sharp 
practically forever. The two working together 
assure cool, clean cutting at all times. 


HOOK-EYE Knives and Plates are made in a 
wide variety of plate sizes and hole sizes for all 
popular chopping machines. Their superiority is 
noticeable. 


Send coupon below, for prices and information, 
specifying the type of plate used. 


Please send information on knives and plates for: 
I IN ee 
eS Sn eat a ee 
Make and Model of grinding machine: 


ATLANTIC SERVICE CO. unc. 


712 CATON AVE. ‘ BROOKLYN, N. Y 





FLASHES ON SUPPLIERS 


U. S. SLICING MACHINE CO.— 
U. S. Slicing Machine Co., La Porte, 
Ind., reports that Earl Hill of Chicago, 

a director of the 

company and pio- 

neer in the devel- 
opment of the U. 8S. 
heavy duty bacon 
slicer, has been 
named _ western 
zone manager, with 

11 states under his 

direct supervision. 

He and Mrs. Hill 

will move to San 

Francisco, where 

western zone head- 
* quarters have been 

established. 


Formerly associ- 
ated with Swift & 
Company, Hill joined U. S. Slicing Ma- 
chine Co. 31 years ago in Iowa, moving 
to Chicago as district sales manager in 
1919. In 1926 he was instrumental in 
the development of the heavy duty ba- 
con and dried beef slicers. Engineers of 
Armour and Company cooperated with 
the U. S. engineering department in 
this activity. The slicers, put into use 
in 1928, have enjoyed universal accept- 
ance. In recognition of his contribution 
to their development, Hill was made a 
director of the company in 1940. 





EARL HILL 


LINK-BELT CO.—W. C. Carter, pres- 
ident, Link-Belt Co., 


Chicago, recently 


announced the election by the board of 
directors of two vice presidents, effective 
January 1, 1944. They are E. L. Berry, 
vice president and general manager of 
Link-Belt Ordnance Co., and Richard F. 
Bergmann, company chief engineer. 
John E. Martin has been appointed man- 
ager of Link-Belt Ordnance Co. 


Demonstrate Grub Control 
at Morrell Ottumwa Plant 


More than 500 cattle producers, 4-H 
boys and girls and F. F. A. students 
recently witnessed a demonstration of 
methods of treating cattle for grub con- 
trol at the Ottumwa, Ia., feedlots of 
John Morrell & Co. The three recom- 
mended methods of treatment—hand- 
washing, hand-dusting and spraying— 
were demonstrated. 

G. M. Foster, Morrell vice president 
in charge of operations, acted as host 
and introduced the specialists who con- 
ducted the demonstrations, representa- 
tives of the Iowa extension service, as- 
sisted by the National Live Stock Loss 
Prevention Board, and the U. S. Bureau 
of Entomology. 

Dr. E. S. Dickey, Morrell veterina- 
rian, was in charge, and was assisted 
by F. C. Raney, Morrell purchasing 
agent, Elwood Johnson, Morrell master 
mechanic, and Charles Johnson, in 
charge of the company’s hide depart- 
ment. 



















You Can Say It With 
“IT’S AN AURORA PUMP” 


Ss 28 


Type OD Hor. Split Case 
Bouble Suction Single 
Stage Centrifugal 


 -~ AD Hor. Split Case, 
Tro Stage Centrifugal 









. ec —_ 
ype Type GGU ump Pump 
Close-Coupled Side Suction 
Centrifugal Single Stage 

Centrifugal 


Morrell cattle were used for the 4 
onstrations. One hundred grubby ¢ 
were sorted out, and 50 were ma# 
weighed and treated. The other 50 
not treated. The treated cattle wilj 
retreated, and at the end of two 
three months the entire 100 wil] 
slaughtered, at which time the gain} 
live weight of the treated cattle wil] 
compared with that made by the g 
treated cattle. It is expected that th 
receiving degrubbing treatment 
have gained considerably more than the 
untreated cattle. 

Demonstrations were conducted Hy 
Dr. Harold Gunderson of Ames, exte 
sion entomologist, Ray L. Cuff of 
sas City, regional manager of the Ny 
tional Live Stock Loss Preventig 
Board, and Dr. E. W. Laake, of Dallay 
Texas, senior U. S. entomologist, 











YOUNG CUDAHY RESCUED | 





Edward A. Cudahy, jr., of the mer. 
chant marine cadet corps, 20-year 
son of E. A. Cudahy, president of th 
Cudahy Packing Co., Chicago, felt the 
stark realism of sea warfare recently 
when a troopship on which he was serv- 
ing was torpedoed. Despite irreparable 
damage, the ship remained afloat long 
enough for Cudahy and his fellow crew. 
members to help all but four of those 
aboard to safety. After battling fa 
another 23 hours to save the doomed 
ship, the crew was forced to abandon it 





PRIDE | 





NSA Aurora 


















Write for 


APCO TURBINE- 
TYPE PUMPS—the 
simplest of all pumps. Ideal for 
small capacity, high head duties. 
Silent, compact and lasting. 




















CONDENSED CAT 









APCO Single Stage 
Turbine-Type 









APCO Horiz. Conden- 
sation Return Unit 


DISTRIBUTORS IN PRINCIPAL CITIES 


PETERS 
CARTON FOL 
CLOSING MACHINE 
Closes 30-40 cartons per 
minute. 




















JUNIOR 
DING AND 


NO DIFFICULTIES getting 


REPAIRS 


Your present machines in 
all probability will give you 
many additional years of 
efficient performance if 
they are inspected and 
given the proper attention 
regularly. Insist upon the 
maximum efficiency from 
your Lard and Shortening 
department that PETERS 
Machinery enables you to 
expect. One small repair in 
time may save you mafy 
dollars! 
—94¢- 


With high priorities we can furnish 
a few new machines. If repaw 
parts are required, we can make 





prompt shipment. 


PETERS MACHINERY CO. 


4700 Ravenswood Ave. 


Chicago 40 
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NEW EQUIPMENT cigs 





eEN~7~™ 


NEW PNEUMATIC CONTROLLER 


Development of the new Celectray 
pneumatic indicating controller—said to 
be the first instrument of this type that 
does not employ a motor or other con- 
tinuously moving parts—is announced 
by the C. J. Tagliabue Mfg. Co., Brook- 
lyn, N. Y. 

Other features of the controller, as 
detailed by the manufacturer, include 
continuous action, absence of a meas- 
urable “dead zone,” absence of a me- 
chanical connection between galvano- 
meter and pneumatic circuit and simple 
load error adjustment (manual reset). 

In the new model, the original Celec- 
tray controller, with its mirror gal- 
yanometer and photoelectric amplifier, 
is combined with an automatic follow- 
up without losing its important char- 
acteristics, the company states. Out- 
put air is precisely controlled to provide 
a high degree of performance, accord- 
ing to the inherent possibilities in ordi- 
nary throttling control with manual 
reset or with automaic reset and/or 
Tag’s “quick response.” 

On-and-off or open-and-shut control is 
available in two models—high sensitiv- 
ity, non-adjustable throttling or on-and- 
off without throttling. 


PROTECTION FOR HANDS 


Said to form a “visible glove” which 
protects xcrkers’ hands from skin in- 
fection, Neo-Film, a product of Jones 
Medical Laboratories, Inc., Cleveland, 
0. is made in the form of a liquid 
instead of a cream. The new product is 
said to resist the penetration of oils, 
greases, many chemicals, solvents and 
other substances. 


At the end of the work period, the 
material washes off easily with soap 
and water, leaving the hands soft and 
dean, the manufacturer states. Hand 
protection with Neo-Film is suggested 
a a useful step in preventing hand in- 
= and keeping employes on the 
Job. 


INDUSTRIAL LUMINAIRE 


_ Designed for easy continuous strip 
installation, a new light-weight fluores- 
ent luminaire with one-piece, double- 
lngth hood and two full-size reflectors 
announced by Westinghouse Electric 
and Mfg. Co. 
pAvailable for use with four or six 
tt or four 100-watt Mazda F. 
bs, the new Type F N C luminaire 
me equivalent of two conventional 
The hood is fabricated from 


sheet steel with all ballasts, lamp hold- 
ers and starter sockets mounted and 
wired as part of the channel assembly. 
New sliding hangers permit suspension 
from any part of the hood. Mounting 
arrangements are available for any ap- 
plication. 

The moisture-resistant, non-metallic 
reflectors are covered with a multi-coat 
polymerized finish which provides a re- 
flection factor of 85 per cent or more. 
Wing-lock permits easy removal of re- 
flectors for cleaning. 


NEW PROTECTED MOTOR 


General purpose, open rated motors 
in a new protected design are available 
in sizes from 1% to 15 hp., according to 

Century Elec- 
tric Co., St. 
Louis. The 
upper half of 
the end brack- 
et is closed 
to minimize 
the possibil- 
ity of drip- 
ping liquids 
or falling sol- 
ids entering 
the vital 
parts of the motor, illustrated herewith. 

Two fans located behind the bearing 
brackets draw cooling air through the 
bearing bracket openings, around the 
bearings, across the windings and to 
the air passages between the outer sur- 
faces of the magnetic core and the 
frame—the heated air being expelled 
through opénings at the side and bot- 
tom of the frame. 


GOGGLE CLEANING CABINET 


A new product, ‘the M.S.A. goggle 
cleaning cabinet, has been developed by 
Mine Safety Appliances Co., Pittsburgh, 
Pa., to encourage workmen to wear their 
goggles and keep them clean. Compact 
in size, the cabinet is equipped with 
Fogpruf—an efficient lens cleaning and 
anti-fogging agent—and optical wiping 
tissues. The unit is said to be ideal for 
mounting in_ strategic work locations 
and in repair rooms, tool rooms, locker 
rooms or on traveling goggle dispensing 
carts. 


Two vials of Fogpruf are concealed 
within the dispensing block, permitting 
the cleaning of two pairs of goggles at 
one time. A tap on either button of the 
dispenser sprays Fogpruf on the lens. 
Cleaning tissues are withdrawn from 
an opening in the top of the dispensing 
station. 
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New Trade Literature 


Oil Purifiers (NL 1,051).—Lubricat- 
ing on hydraulic oil reclaimers for re- 
storing all types of used oils, including 
that drained from aircraft engines, die- 
sel locomotives, marine stationary die- 
sel engines, hydraulic machines, gear re- 
ducers, compressors, portable diesels, 
gasoline engines, gas engines, ice ma- 
chines and vacuum pumps, are described 
in this interesting folder. Photographs 
and diagrams are included. — The 
Youngstown Miller Co. 


Cleaning Method (NL 1,064). — Of 
timely interest to meat packing truck 
fleet operators, this fact-filled 36-page 
booklet contains helpful hints and sug- 
gestions for effectively handling many 
commonly recurring cleaning and re- 
lated jobs vital to the success of any 
maintenance program. Described in its 
pages are special techniques for clean- 
ing generator housings, transmission 
parts, shock absorbers, carburetors, fuel 
pumps; for reconditioning clogged radi- 
ators and cooling systems and many 
other diversified types of work. The 
booklet concisely describes materials 
and methods successfully used in war- 
time automotive maintenance.—Oakite 
Products, Inc. 


Maintenance Paints (NL 1,066).—The 
Valdura line of heavy duty industrial 
maintenance paints is listed in this fully 
illustrated new catalog, which provides 
application suggestions, product de- 
scriptions and technical data. Attrac- 
tively printed in two colors, it is easily 
handled and filed. The maintenance 
man or purchasing agent can plan his 
paint requirements and know the char- 
acteristics of drying, coverage and ap- 
plication by using this handy ordering 
catalog —American-Marietta Co. 


Steel Strapping (NL 1,057).—The ad- 
vantages of round steel strapping are 
stressed in this colorful folder, which 
contains a series of photographs show- 
ing military food supplies in the South 
Pacific, the Mediterranean, and en route 
to Russia. Bombs, ammunition, steel 
matting, drugs, machine parts, engines 
and other equipment on which steel 
strapping is used to insure safe trans- 
port are shown. Strapping costs are 
given in complete detail—The Gerrard 
Co., Inc. 


Communication System (NL 1,072).— 
Through the medium of this catalog 
survey chart, the busy executive is able 
to analyze his communication require- 
ments, and at the same time obtain a 
detailed proposal outlining a communi- 
cation system planned to meet his own 
needs. Switching arrangements, noise 
levels and other operating features are 
discussed.—Executone, Inc. 


pH Recorders (NL 1,073).—Wherever 
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OLD PLANTATION SEASONINGS — 


HAVE FAITHFULLY SERVED THE MEAT INDUSTRY 
FOR TWENTY YEARS BY BUILDING FLAVOR IN YOUR 
SAUSAGE PRODUCTS. WE WILL CONTINUE TO SERVE. 


A. C. LEGG PACKING COMPANY, INC. | 


BIRMINGHAM, ALABAMA 








it is important for operators of indus- 
trial processes, such as neutralization, 
precipitation, corrosion prevention and 
boiler feedwater treatment, to be able 
to “see” pH at a glance or to refer to a 
continuous pH record drawn on a handy, 
easy-to-file chart, this new catalog 
should be of interest.—Leeds & Nor- 
thrup Co. 


Vacuator (NL 1,074).—The vacuator 
described in this bulletin is a new unit 
developed primarily for the removal of 
grease and light, difficult-to-settle solids 
fror: sewage and trade wastes, prior to 
clarification. Behind its development is 
the fact that suspended solids in prac- 
tically all domestic sewages and many 
industrial wastes contain a substantial 
percentage of such floatable solids.— 
The Dorr Co. 


Lighting (NL 1,075).—One of the fea- 
tures of this handbook is a series of 
charts which coordinates room index, 
fixture efficiency and coefficient of util- 
ization for various applications. Charts 
cover industrial and commercial flu- 
orescent and incandescent lighting and 
provide a means of calculating quickly 
the number and size of lamps needed 
with practically every type of lighting 
fixture Westinghouse Electric & Mfg. 
Co. 


Maintenance Data (NL 1,076).— 
Allis-Chalmers Operating and Mainte- 
nance Review is a new pocket-sized mag- 
azine succeeding the company’s Victory 


Production and Maintenance News. Il- 
lustrated with color cartoons, the pub- 
lication aims to broaden interest in 
problems of wartime maintenance. It 
contains maintenance tips as well as 
timely articles on current trends for the 
shopman and the executive. The Review 
will be issued bi-monthly.—Allis-Chalm- 
ers Mfg. Co. 


Pumps (NL 1,068).—This catalog 
gives complete information concerning 
the mechanical parts and construction 
of Rex Speed Prime Pumps, how the 
pumps operate and what they will do. 
Also included are specifications and 
capacity charts to aid in pump selection. 
The pumps have found application in 
many industries, and for pumping many 
fluids. Their chief use is for dewatering 
purposes.—Chain Belt Co. 


Delivery Trucks (NL 1,069).—An out- 
standing feature of this 52-page booklet 
entitled “Wartime Information for the 
Delivery Truck Operator” is that it pro- 
vides delivery truck operators with the 
complete text of ODT 17, which estab- 
lished wartime delivery restrictions, 
plus authoritative interpretations cover- 
ing both the regulations and the general 
permits issued under them. Another sec- 
tion contains a wealth of suggestions 
regarding truck conservation and main- 
tenance.—The Studebaker Corp. 


Handling Machinery (NL 1,070).— 
The Yale & Towne Mfg. Co., Philadel- 
phia division, recently issued an illus- 


trated booklet entitled “Modern Mater 
als Handling Machinery Applied 
American Industry,” which contains 
unusual abundance of information pe 
taining to recommended handling prac. 
tices. A section covering the company 
many types of hoists, lift trucks 
other machines contains many applie 
tion pictures showing the equipment i 
use in food processing and various other 
industries.—The Yale & Towne Mfg. Cy, 


Electric Car Spotter (NL 1,059)— 
This illustrated booklet on self-con 
tained electric car spotters coven 
vertical-capstan units of 5,000 and 10, 
000 Ibs. starting pull capacity, fo 
mounting on a stationary foundation, 
or equipped with portable frame fa 
convenient transfer from one location 
to another. The numerous application 
of this electric spotter, which include 
pulling piles of lumber, serving car- 
hearth furnaces and dragging heavy 
loads along the ground are thoroughly 
described.—Link Belt Co. 





Use this coupon in writing for New Trade 
Literature. Give key numbers only. (1-1-4). 









SAVE MONE 


Evaporative 


AERO - CONDENSER 


Cuts refrigeration costs 4 ways. 
Saves from 90% to all of condenser 
water; saves power, maintenance 
and installation costs. Niagara 
patented DUO-PASS pre-cooling pre- 
vents scale formation, lowers condens- 
ing temperatures. Write for proof in | 
the form of operating records. 


NIAGARA BLOWER CO. | 


General Sales Office: 

6 East 45th St., New York 17, N. Y. 
37 W. Van Buren St., Chicago 5. Hil. 
Fourth & Cherry aoa. oats 4, Wash. 
673 Ontario St., alo 7, N.Y. 


District Engineers in Principal Cities & 


WITH NIAGARA 


EQUIPMENT 
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ALL THRU ’44 


your help is needed ! 


Don’t let the Victories in the South 
Pacific and other world battle fronts lead 
you to believe for one minute that the 
war has been won. There are long hard 
battles ahead — not only for our fighting 
forces — but for all of us here on the 
Home Front. 

We, in the Civilian Army, must respect 
food for what it is... a weapon of war as 
vital as ships, planes, tanks and guns. 
Everyone in the food industry has a big 
responsibility to manage well the distri- 
bution of our precious food supplies. 


Only in this way can we meet the growing 
needs of our fighting forces... our Allies 
and those countries dependent upon us. 
Fortunately, America will have adequate 
food supplies to meet the increasing de- 
mand, IF ... we all share and play square! 
The Food Fights For Freedom pro- 
gram has been carefully plotted and 
planned to meet this need. Meantime — 
let’s all get on with the grand job now 
being done on the Food Fights For Free- 
dom program. Your help is needed ur- 
gently, now... and all through 1944! 





Spece Contributed by THE NATIONAL PROVISIONER 
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Prepared for the Food Fights For Freedom Program with the cooperation of the War Advertising Council 
Production Contributed by STANDARD BRANDS INCORPORATED 
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FDO 90 and DFDO 90.1 


(Continued from page 11.) 


the director): 1) Receive excluded com- 
modities for freezing or storage in a 
freezer; 2) Retain excluded commodi- 
ties in freezer space after the expira- 
tion of the current storage month, ex- 
cept that 10 days, excluding Sundays, 
is allowed in which to remove the prod- 
uct; 3) Retain any limited storage com- 
modity in freezer space for more than 
10 days, except that 10 days, from De- 
cember 24, or a period to the end of the 
current storage month, is allowed for 
their removal; 4) Accept for storage in 
freezer space any limited storage com- 
modities which previously have been 
held in a freezer for 10 days or more. 


The full texts of Food Distribution 
Order 90 and Director Food Distribu- 
tion Order 90.1 follow: 


FDO 90 


Restrictions on Use of Freezer Space 


The fulfillment of requirements for the defense 
of the United States will result in a shortage of 
freezer space for the freezing and storage of 
perishable foods. The following order is deemed 
necessary and appropriate in the public interest 
and to promote the national defense: 

Section 1470.3 Restrictions on use of freezer 
space. 

(a) Definitions. When used in this order, unless 
otherwise distinctly expressed or manifestly in- 
compatible with the intent thereof: 

(1) The term ‘‘person’’ means any individual, 
partnership, association, business trust, corpora- 
tion, or any organized group of persons, whether 
incorporated or not, and includes the United 
States, or any agency thereof, any state or polit- 
ical subdivision thereof, and any other government 
or agency thereof. 

(2) The term ‘‘freezer space’’ means any artifi- 
cially cooled storage space of 10,000 cu. ft. net 
eapacity or more which can be maintained at a 
temperature of 29° F. or lower (not operated as 
a part of an established wholesale or retail food 
business, hotel, or other establishment where per- 
sons are housed or fed, and not including that 
portion of the freezer space occupied by individual 
lockers having a capacity of less than 25 cu. ft., 
curing cellars, cutting rooms, and chill rooms, held 
in excess of 29° F., which are used in the process- 
ing of meat). 

(3) The term ‘‘exclv commodities,’’ means 
any commodity not to laced in freezer space 
as designated by the director. 

(4) The term ‘“‘limited-storage commodities’ 
means any commodity which may be placed in 
freezer space but not held there for a longer pe- 
riod of time than designated by the director. 

(5) The term ‘‘storage month’’ means the period 
during which the monthly rate charged for the 
storage of any commodity is applicable. 

(6) The term ‘‘director’’ means the Director of 
Food Distribution, War Food Administration. 

(b) Restrictions on use of freezer space. No 
person cperating freezer space facilities shall, 
after the effective date of this order, unless spe- 
cifically authorized by the director: 

(1) Receive for freezing or for storage in such 
freezer space excluded commodities. 

(2) Retain in freezer space in such facility ex- 
cluded commodities after the expiration of the 
current storage month applicable to every item or 


lot of commodities in storage: Provided, That a 
minimum period of ten days, excluding Sundays, 
after the effective date of this order shall be al- 
lowed in which to remove all such commodities 
from such facility. 


(3) Retain in freezer space for a period in ex- 
cess of ten days any limited-storage commodity: 
Provided, That a period of ten days, excluding 
Sundays, from the effective date of this order or 
a period to the end of the current storage month, 
whichever is the longer, will be allowed in which 
to remove from such facility all such commodities 
that are now in storage. 

(4) Accept for storage in freezer space limited- 
storage commodities, which have previously been 
held in freezer space for a period of ten days or 
more. 


(c) Contracts. The restrictions of this order 
shall be observed without regard to contracts here- 
tofore or hereafter entered into, or any rights ac- 
crued, or payments thereunder. 


(d) Audits and inspections. The director shall 
be entitled to make such audit or inspection of 
the books, records and other writings, premises 
of, or commodities held in storage by, any person, 
and to make such investigations, as may be nec- 
essary or appropriate, in his discretion, to the en- 
forcement or administration of the provisions of 
this order. 


(e) Records and reports. The director shall be 
entitled to obtain such information from, and re- 
«uire such reports and the keeping of such rec- 
ords by, any person, as may be necessary or ap- 
propriate in his discretion, to the enforcement or 
administration of the provisions of this order 
subject to the approval of the Bureau of the 
Budget pursuant to the Federal Reports Act of 
1942. 

(f) Delegation of authority. The administra- 
tion of this order and the powers vested in the 
War Food Administrator, insofar as such powers 
relate to the administration of this order, are 
hereby delegated to the director. The director is 
authorized to redelegate to any employe of the 
J. S$. Department of Agriculture any or all of 
the authority vested in him by this order. 

(g) Petition for relief from hardship. Any 
person affected by this order who considers that 
compliance herewith would work an exceptional 
and unreasonable hardship on him may apply in 
writing for relief to the director, setting forth 
in such petition all pertinent facts and the nature 
of the relief sought. The director may thereupon 
take such action as he deems appropriate, which 
action shall be final. 

(h) Violations. The War Food Administrator 
may, by suspension order, prohibit any person 
who violates any provision of this order from re- 
ceiving, making any deliveries of, or using any 
material or facilities subject to priority or allo- 
cation control by the War Food Administrator, 
and may recommend that any such person be pro- 
hibited from receiving, making any deliveries of, 
or using materials or facilities subject to the pri- 
ority or allocation control of other governmental 
agencies. In addition, any person who wilfully 
violates any provision of this order is guilty of 
a crime and may be prosecuted under any and all 







applicable laws. Further, civil action may 
stituted to enforce any liability or duty 
by, or to enjoin any violation of, any pro 
this order. ; 

(i) Communications. All reports required 
filed hereunder and all communications eg 
this order shall, unless instructions to 
trary are issued by the director, be addre 
the director of Food Distribution, War Fo 
ministration, U. 8S. Department of Ag 
Washington 25, D. C., Ref. FD 90. 

(j) Territorial extent. This order shal] 
only to the 48 states of the United States, 
the District of Columbia. 

(k) Effective date. This order shall be 
fective 12:01 a.m., EWT, December 24, 19 


DFDO 90.1 


Designation of Excluded and Li 
Storage Commodities and Requi 
of Reports 


Section 1470.4 Excluded and limited 
commodities designated and reports requ! 
(a) Definitions. The definitions conta 
Food Distribution Order 90 shall apply te 
order, and when used in this order, unless 
wise distinctly expressed or manifestly ineo 

ble with the intent thereof 

(1) The term ‘“‘cured meat’’ shall mean mem 
which has been cured in any form but shall og 
include any meat in process of cure 

(b) Designation of excluded commodities, T) 
following are designated as excluded commoditig 
1) Lard (including pork fat); 2) Cured meaty 
3) Tallow; 4) Oleo oil; 5) Rendered suet; 6 
Bones; 7) Lungs; 8) Udders, and 9) Horsemeat, 

(c) Designation of limited-storage commodities, 
The following are designated as limited-storag 
commodities: 1) Stomachs; 2) Pork skins; } 
Hearts; 4) Heads; 5) Ears; 6) Tripe; 7) Prie 
8) Melts; 9) Plucks; 10) Chitterlings; 11) Snout: 
12) Hocks: 13) Pork tails; 14) Pigs feet; 15) Vel 
tails and ox tails; 16) Kidneys; 17) Knuckles, 

(d) Records and reports. Any person operating 
a facility containing freezer space shall: 

(1) Within ten days after the effective date 


























































this order, report to the Director of Food Dis throug 
tribution, War Food Administration, Washin 

D. C., Ref. FD90, on Form FDO 90-1 the follow packel 
ing information: (i) The total quantity of a ture h 
commodities designated in paragraph (b) hereof titute 
held by such person in freezer space on the effee satu 

tive date of this order. (ii) The total quantity telegr 
of all commodities designed in paragraph (¢ +: 

hereof held by such person in freezer space @ minist 


the effective date of this order. 


(2) The reporting requirements of this orde 
have been approved by the Bureau of the Budget 





CHANGES IN CATTLE PRICE ZONE DEFINITIONS 


The Office of Price Administration 
is issuing corrections of price zone de- 
scriptions which are being used in con- 
nection with the cattle price stabiliza- 
tion program. To the description of 
Zone 5, Nebraska, is being added “but 
excluding the city of Omaha”; to Zone 
5, South Dakota, is being added “but ex- 
cluding the city of Sioux Falls’; Zone 
8, Wisconsin, the 


epee with the Federal Reports Act @ and ( 
(e) Effective date. This order shall become Strau 
fective at 12:01 a. m. EWT on the 24th day df Price 
December 1943. ow 
Wi 

tribut 

steps 

manu! 

whole 

should be “Iron”; Zone 17, West Vir- using 
ginia, change Marton to Marion; Zone & “divert 
22, Mississippi, change Iseaquena to § Reces' 
Issaquena; Zone 23, add the following § ™ V! 
“Georgia, all that portion of Georgia § 4ons, 
west and northwest of and including the 
the counties of Columbia, McDuffie, § *hick 





STOCKINETTE BAGS | 
PROTECT BEST 


BEEF - VEAL - PORK 


VICTORY 
BEEF SHROUDS 


CINCINNATI COTTON PRODUCTS CO. 


CINCINNATI, OHIO 





Page 26 























Warren, Glascock, Washington, John- “N 
son, Laurens, Dodge, Wilcox, Ben Hill, of m 
first county listed Irwin, Tift, Colquitt and Thomas.” ~ 
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MsM HOG | 

REDUCES COOKING & time 

TIME . .. LOWERS § “7 

RENDERING COSTS B 








power and labor .. . | 


Fats, bones, carcasses and viscera are reduced to small, uniform pieces that readily 
yield their fat and moisture content. Greatly reduced cooking time saves seem, 
the 


ity of the melters. If you are interested 





in Lowering the cost of 
your finished croduct, 
investigate the new 
M & M HOG. Theres 
¢ size and type to meet 
your need. Write today! 
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MITTS & MERRILL 


Builders of Machinery Since 1854 
1001-51 S. WATER ST., SAGINAW, MICH. 
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Beatu. Levis Co., inc. 


demand. Write us! 
LONDON 
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NEVERFAIL 3-DAY HAM CURE 
Saves Wan- Power! 


By shortening the time in cure, NEVER- 
FAIL 3-Day Ham Cure enables you to 
maintain your volume with fewer men 

. . and less equipment. At the same 
time, it actually helps you produce a 
better ham . . . the kind now so much in 


J. MAYER & SONS CO. 
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FDA URGED TO SPEED 
LARD MOVEMENT 














The FDA policy of discouraging the 
purchase of lard by soap makers (see 
Tae NATIONAL PROVISIONER of Decem- 
ber 25, page 12) has resulted in some 
uneasiness in the industry based on the 
belief that lard must be kept moving 
through and out of packing plants if 
packers are to handle current and fu- 
ture hog runs. The American Meat In- 
stitute last weekend sent the following 
telegram to Marvin Jones, WFA Ad- 
ministrator, with copies to Harry Reed, 
chief, Livestock and Meats Branch, 
FDA, Leon Falk, Administrator, Fats 
and Oils Branch, FDA, and Walter 
Straub, director of rationing, Office of 
Price Administration. 

“We are informed that the Food Dis- 
tribution Administration has taken 
steps to curtail purchase of lard by soap 
manufacturers. While Institute agrees 
wholeheartedly on great desirability 
using lard for edible purposes, and not 
diverting it to inedible use, we feel it 
necessary to point out that this action, 
in view of present emergency condi- 
tions, precipitates a critical situation a 
the hog and pork packing industry 
which may have far-reaching effects. 


“Notwithstanding extreme shortages 
of manpower and some critical mate- 
tials the industry thus far has been 
able to slaughter and process all of the 
wmprecedented volume of livestock mar- 
keted. The industry is proud of this 
achievement and recognizes it must con- 
tinue to handle the record breaking vol- 
ume of livestock during the next two or 
three months. Hog marketings espe- 
tially are expected to continue at all- 
time peak levels at least through Janu- 
ary. This means that production of lard 





will be at levels never before reached by 
the industry. 


“No artificial restrictions on available 
distributive outlets for lard should be 
imposed. Complete flexibility in dis- 
tributing product must be available if 
bottlenecks are to be averted. Although 
lend-lease purchases are taking a large 
proportion of lard production, lend-lease 
lard is not moving promptly out of 
plants and out of other storage to even- 
tual points of distribution, thus causing 
a serious storage problem, both in 
plants and at public warehouses. We 
respectfully urge that every effort be 
made to speed movement of lend-lease 
lard to its ultimate points of distribu- 
tion. 


“Package supply conditions make it 
impossible for the industry to have on 
hand at all times adequate quantities of 
the various lard containers necessary to 
handle lard production in the most effi- 
cient manner, and we suggest that any 
attention possible be given to solving 
this problem. We believe the ration 
point situation with respect to lard 
should be examined carefully, with a 
view to adjusting points to move the 
product in necessarily broader volume. 
An accumulation of lard resulting from 
any or all of the factors mentioned earl- 
ier in this wire conceivably might force 
certain pork packing plants to reduce 
materially the level of their operations. 


“Because of great importance to war 
effort of continued high level of opera- 
tions in pork packing industry and ne- 
cessity of handling promptly and effi- 
ciently continued huge livestock produc- 
tion, we feel attention should be given 
promptly by FDA to this problem. We 
want you to know the Institute has 
taken steps to assist in carrying out 
objectives sought through an educa- 
tional program on lard, through im- 
proved merchandising of the product 





and through improved manufacture of 
the product in order to obtain a wider 
use for lard as a food.” 


PACKERS UNDER FPO 9 


Packers producing digester tankage, 
meat scraps and liver meal are now 
subject to provisions of Food Produc- 
tion Order 9, under a WFA revision of 
the order which makes it applicable to 
protein meal. 


At the present time, requirements of 
FPO 9 which affect the meat packing 
industry generally include the follow- 
ing: 


1.—The packer must obtain a signed 
statement from persons to whom tank- 
age or meat scraps are delivered to the 
effect that the purchaser is familiar 
with FPO 9 and that acceptance of pro- 
tein meal is in compliance with the 
order. No statement is required from 
a livestock or poultry feeder. 


2.—Accurate records must be main- 
tained showing monthly production, 
sales, purchases, contracts, deliveries 
and shipments of protein meal and 
mixed feed for not less than a two-year 
period, 


Manufacturers of mixed feeds are 
prohibited from using during 1944 any 
quantity of protein meal in mixed feed 
manufacture in excess of the average 
quantity used for this purpose during 
1942 and 1943. 


BUY—BUY—BUY—BUY—BUY 


Buy United States War Bonds and 
Stamps! Buy them often to insure Vic- 
tory for Freedom. 








ICE PICKS 
BUTCHERS’ 





a 


COMMERCIAL 
INDUSTRIAL 


CLEAVERS 


Ask Your Supplier, or Write Department NP9 
CHAS. D. BRIDDELL, INC. 
CRISFIELD, MARYLAND 
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COOLING & FREEZING UNITS 
CHICAGO 
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Seven things you should do: 


4 Pay no more 3. Pay off old 5 5. Provide for 6. Don’t ask 
than ceiling debts and i the future with | more money 

prices... buy avoid making we adequate life for goods you 
rationed goods new ones illi insurance sell or 

only with stamps and savings work you do 


Keep prices down...use it up, wear it out, make it do, or do without 


This advertisement, prepared by the War Advertising Council, is contributed by this magazine in cooperation with the Magazine Publishers of Americ. 
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New Mechanical Test for 
Cooked Meat Juiciness 


A mechanical method of determining 
the juiciness of cooked meat has been 
developed at the U. S. Department of 

iculture Beltsville research center, 
Beltsville, Md. It involves the use of a 
specially adapted hydraulic laboratory 
for determination of the expressi- 
ble juice content of samples weighing 
approximately 25 to 35 gm. Pressure 
on the sample in the test cylinder of 
the press, maintained at 50° C, is in- 
creased gradually to a total of 9,800 Ibs. 
and held there for five minutes. The 
juice is collected in a receiver, which 
may be a Babcock milk-testing bottle, 
thus facilitating subsequent determina- 
tion of the fat content, if desired, by 
means of a modified Babcock technique. 
The difference in weights of the sample 
before and after pressing represents the 
quantity of expressible juice. 

In a study of the accuracy of the new 
method, it was found that adjacent 
samples from the same muscle and 
samples from the corresponding muscles 
of the two sides of the carcass were not 
significantly different in expressible 
juice content. Moreover, the coefficients 
of correlation between testing commit- 
tee scores and the expressible juice con- 
tent of samples of beef that varied nar- 
rowly in juiciness, although not high, 
were of sufficient magnitude to be en- 
couraging. The statement applies also 
to expressible juice of both fresh and 
freezer-stored pork. When wider ranges 
in scores for juiciness of fresh pork and 
beef were obtained by heating to widely 


varying internal temperatures, the re- 
lationships between such scores and the 
percentage of expressible juice were 
close. Likewise, a close relationship 
was found in fresh lamb. 

The results indicate that, for the most 
part, when samples of meat having the 
same percentage of expressible juices 
were judged by the committee, beef was 
rated the most juicy, pork the least. 

The proposed method appears to be 
adaptable for use with beef, lamb and 
pork when the variation in juiciness is 
due to animal production factors or to 
the internal temperatures to which the 
meat is heated. Possibly investigators 
will find it useful first as a supplement 
to and later as a replacement of the 
technique based on committee scores. 


WARNS AGAINST BACON CUT 


TORONTO.—If shipment of Canadian 
bacon to Britain is cut below the level 
so far established, and not replaced 
from some other source of animal pro- 
teins and fats, “the fat and animal pro- 
tein intake of the British people might 
fall very quickly below the danger 
point.” 

This warning to Canadians was voiced 
this week by Group Capt. E. F. G. Tis- 
dall, eminent nutrition authority and 
consultant to the R.C.A.F., who has just 
returned to Toronto from an 11-week 
nutrition survey in Britain. “They’re as 
low as they can safely go,” he declared. 
“Any drop in these essentials might 
quickly reflect iteelf in the health of 
the nation.” 


OCTOBER MEAT CONSUMPTION 


Federally inspected meats available 
for consumption in October, 1943: 


BEEF AND VEAL 


Total 
Consumption 
Ibs. 


Ocet., 1968 .. .cccccccccess 1,503, 633,000 
Oet., 1948 .ncccvccccccees 1,413,226,000 


Oct., 
Oct., 


CALIF. INSPECTED SLAUGHTER 


State-inspected kill of livestock for 
November: 


Meat food products produced during 
the month were: 
Ibs. 


DRERGD ccccevcccvcsocccccsoesccccesecece 1,760,410 
Pork and beef..........cceccceeccesseees 2,596,097 
Lard and substitutes 195,088 


4,551,595 


Food Fights for Freedom! Produce, 
conserve, share and play square with it. 





Regular hams 
Skinned hams 
Picnics 

Boston butts 

Loins (blade in).. 
Bellies, S. P 
Bellies, D. S 
Fat backs 


Regular trimmings 

Feet, tails, neckbones................. 
Offal and miscellaneous 

Credit for subsidy 


TOTAL YIELD AND VALUE 


Cost of hogs 
Condemnation loss 
Handling and overhead 


TOTAL COST 
TOTAL VALU 


—Cutting margin 
+Cutting margin 
—Margin last week 


+Margin last week 





PRODUCT PRICES OFF FURTHER; MINUS CUT-OUT MARGIN SHOWS INCREASE 


(Chicago costs and prices, first three days of week.) 


Following a break in product prices below the ceiling 
level at Chicago a week ago, further reductions were 
recorded this week in several pork items. Regular loins, 
16/20 lb. averages; skinned shoulders, bone in; and neck- 
bones moved at sub-ceiling prices this week, further re- 


—— 180-220 lbs—— 
Value 


Price per 
per cwt. 
Ib. alive 


Pet. Pet. Price 
live fin. per 
yield wt 


18.8 


per ewt. 
fin. 
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$14.39 $20.55 


Per 
cewt. 
alive 
$13.44 
OT Per ewt. 
54 fin. 
yield 
$20.07 
20.55 


$14.05 
14.39 


"184 “148 
“(34 “(48 


ducing total product value. The plus cut-out margin on 
180- to 220-lb. hogs was unchanged at 34c while the 
minus cut-out on 220- to 240-lb. and 240- to 270-lb. hogs 
increased to 22c and 23c respectively compared with 18c 
for each weight range a week earlier. 


——220-240 Ibs.—— 


per per cwt. 
cwt 


alive 


—— 240-270 lbs.—— 
Value Value 
Pct. 
live 


Price per per cwt. 
fin. 
yield wt. 


ewt. fin. 


Pet. 
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MEAT AND SUPPLIES PRICES 


‘ Me 
WHOLESALE FRESH MEATS 
+Carcass Beef 



















m 
Week ended 
Dec. 29,1913 One 
per Ib. 
Steer, bfr., choice, all wts........ eevcecs oocete 
Steer, 


Steer, 

Cow, comme an 

Cow, utility, all wts. 

Hindquarters, choice 

Forequarters, choice .. ° 

Cow hindquarters, good and commercial. 

Cow forequarters, good and commercial 
+Beef Cuts 


hfr., short loins, choice..........++++. 


Good hindsaddle 
Choice fores .. 


Tores ...-seeeeees 
tLamb tongues, Type A........... 


**Mutton 
Choice sheep . 
Good shee 
Choice saddles ..........-. 
Good saddles 


» Choice...... eta i aparece ° 
MB, CHOICE... .eeeeseccecece eocce oll 


Mutton ee 
Mutton loins 


uotations on lamb and mutton are for Zone 5 
om nelude 10c for stockinette, plus 25¢ per cwt. 
for delivery. 


*Fresh Pork and Pork Products 
Des. pot loins, under 12 Ibs. Pieronmessoun 
Say = WE suveoseoes séeese evecscnesoceses cee 
Skinned shoulders, bone in 
Spareribs, under 8 Ibs ° 
Boston butts, 4 to 8 Ibs. av....... 

Boneless butts, cellar trim... 
$e -_ oe, ane commercia ¢ Neck bones 
iw, n, u F cece ooeee Pi 
Cow round, good and commercial =. oa, ee ant. 
Cow pam utility 


eys 
Livers, un lemish 
Steer, heifer rib, "choice. eeeceee Brains .. 7 a 
Steer, heifer rib, good... 
Steer, heifer rib, commercial. soccccceees eeee 
Steer, heifer rib, utility 
Cow rib, good a and co 
Cow rib, utilit 
Steer, bfr., sir 
Bteer, ae. -» sirloin, ° 
Steer, bfr., sirloin, commercial 
Steer, hfr., cow flank, all grades 
Cow sirloin, good and commercial. . 
Cew sirloin, utility ....... 
| any 3 .» flank steak, = “grades. eseagcouces 24 
Cow flank steak, all 24 
Steer, hfr., reg. chuck, 
Stes? eee reg. chuck, 
teer r., reg. chuc 
Steer, hfr., reg. chuck, utility Hone | bacon, 6/8 Ibs 
Cow reg. chuc and cemnananetn’ N ~ga, ok 
Cow reg. chuck: utility. . ‘ o 8% 


. » short 
hr ., Short loins, utili 
short loins, geod and eiieath 
Cow. short loins, utility........... 
iteer, heifer round, choice.. 
heifer round. beeeece 
heifer round, commercial 
heifer round, utility 
hfr., loin, choice. 
hfr., loin, 
Toe’ loin, commercial. 


rs 
Snouts, lean out 
Snouts, lean in. 


Heads ....... 

Chitterlings .. 
*Prices carlot and loose basis. 
tQuoted below ceiling. 


*WHOLESALE — MEATS 
Fancy regular —— 14/16 Ibs 
parchment i 26% 
Fancy skinn hams, 14/16 Tbs., 
parchment pape’ 28% 
Picnics, 4/8 be. ‘aont shank, * wrapped. 


eeeeeeee 


Steer, hfr., c.c. chuck, choice tee eeeeereneseeees 
. ‘be Outsides, C Grade......cccssccceeees 
Steer, bfr., c.c. chuck, » ee 
Steer, hfr.. ¢.c. chuck, Knuekles, C Grade.... 
Steer, hfr., c.c. chuck, utilit 
an 


eee ene eeeeeeee 


*Quotations on pork items for less than 500 Ib. 
lots and include wrapping and shipping containers. 


*VINEGAR PICKLED siramnanpinte 
Pork feet, 200-Ib. bbl 
Lamb tongue, short cut, 200-Ib. bbi: 
Regular tripe, 200-Ib. bbl........... 
Honeycomb tripe, 200-Ib. ecosese ee 
Pocket honeycomb tripe, obo ib. Wek. cocecce 


*BARRELED PORK AND BEEF 
Clear fat back pork: 


Cow foreshank, all grades... 
Steer, heifer brisket, choice 
Steer, heifer brisket, good 

8 . heifer e 
Steer, heifer brisket, utility. 

Cow brisket, good and commercial 
Cow brisket, utility.............. 
Steer, heifer back, choice. 

Steer, heifer back, ee 
Cow back, g and commercial........... oon 
Cow back, utility ........... ecncccsaces ooccene 
Steer, hfr. arm chuck, choice 

Steer, bfr. a J chuck, good . 

Cow arm chuck, good and commercial....... 

Cow arm out’ utility ccccceeld 
Steer, hfr. short plate, ft and choice.......14 
Steer, hfr. short plate, commer. and utility. ..13 
Cow short plate, good and commercial........18 
Cow short plate, utility... .......cccecceceeees1B& 


tQuotations on beef items include permitted ad- 
ditions for Zone 5, plus 50c per cwt. for local 
delivery, 


: 


SBSBERS 
8333333 


eee eeeeee 


is. 
Extra plate beef, 200 Ib. bois: .: >: 


*Quotation on pork items are for less than 
5,000 Ib. lots and include all permitted additions, 
except boxing and local delivery. 


SAUSAGE MATERIALS 
Carlot basis, Chicago zone, loose basis. 
Regular pork trimmings ‘en ere 
Special lean pork trimmings 85%. ° 27% 
Choice carcass .. Extra lean pork trimmings 5%. 
G carcass ... ° Pork cheek meat 
Choice saddles .....6.ccecesceceess Pork hearts .......... 


- ee 
Pork livers, unblemished 13 
*Beef Products 


Boneless bull meat 
Boneless chucks ... 
Shank meat .... 
Beef trimmings 
Dressed canners 
Dressed cutter COWS.........ccceeesceeeces ee 
Ox-tails, under % iicica ui kdutadieaiaase waa Dressed bologna bul 
Tripe, scalded art Ton 
Tripe, cooked ..... mien 8% tQuoted below ceiling. 
DRY SAUSAGE 


Livers, unblemished pal ndcecaeseuaweted an 

Kidneys Lat a). afepebeneeonagpehtoppetr 
Cervelat. choice, in hog bungs...........+++.-58 
Thuringer .......seeeceess cocccccccccccccccocsh 


tQuoted below ceiling. 
VOPMOP cccccccccccccccccccccccccecccccccccoeGh 


*Veal Products woe ccecccocccce 


C. salami, choice...........sse00s 
oceans Coccsccccccccscocccocccccescoce OM Milano, salami, choice, in hog bungs.. ose 
Calf livers, Be ccccccccccccccccccccccces4O% B. CO. oa 


lami, new condition......... ° 
Sweetbreads, Recccccccccccccccccccccoc cee Frisses, choice, in hog middles. Same 
*Prices carlot and loose basis. For lots under 


Genoa style salami, choice........ PTTTTiTe 
Pepperoni ........+.+- PTT TITITITITT TTT TTT. «. | 
500 Ibs. add $0.625. For packing in shipping con- Mortadella, new condition.........+ssseceees.28 
tainers, add per cwt.: in 5 lb. container (sweet- ked 
breads, brains A & cutlets only) $2.00. 


Brains ... 


Tongues, fresh or frozen. 
Sweetbreads 





3°" 


Cappicola (eoo 
Proscuitto hams .. 


CORR e eee ee eee ee eeeeeeees 
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err | 
*Janquoted 


+DOMESTIC SAUSAGE 

(Quotations cover Type 2) 
Pork sausage, hog casings................ 
Pork sausage, 
Frankfurters, in sheep casings........ 
Frankfurters, in hog casings.......... 
Bologna, natural casings............... 
Bologna, in artificial casings............ 
Liver sausage, fresh, in beef casings... 
Liver sausage, fresh, in hog bungs 
Smoked liver sausage in hog bungs 
Head cheese 


= 


Minced luncheon, natural casings 
Tongue and 
Blood 


uebipnisispieine 


gees 
TT 


tPrices based on zone 5, plus $1.50 per cwt, 
sales to retailers and purveyors of meals 
no local delivery is made. Prices include 
or packaging costs. 


CURING MATERIALS 


Nitrite of soda (Chgo. w'hse. stock): 
In 425-lb. bbis., delivered 
Saltpeter, less than ton lots, f.o.b. N. Y.: 
Dbl. refined granulated............e.s0. ee 
Small crystals 
Med ‘ 
DME scsecunezeceseeeésdedes cone 40 
Pure rfd. gran. nitrate of soda........... 4% 
Pure rfd. powdered nitrate of soda unquoted 
Salt, per ton, in minimum car of 80,000 Ibs, 


z 
3 


1 it 
A 


= 5 
REEEEEEE 


T 


only, f.o.b. Chicago, per ton: Abov 
Granulated, kiln dried for Zor 
Medium, kiln dried We pet 

» bulk, 40 tom cars........... Steer, 
—— Steer, 
aw, 96 basis, f. - b. New Orleans . Steer, | 
Standard gran., f.o.b. refiners (2%). ooeee Steer, 
Packers’ curing oo 250 Ib. bags. Steer, 
f.o.b. Reserve, La., less 2% Steer, | 
Dextrose, in car lots, per cwt. (ostteny Steer, | 
in paper bags..... enveeee Steer, | 
SAUSAGE CASINGS Ra 

F. 0. B. Chicago) permit! 


( 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 

Domestic rounds, 1% to 1% in., 

180 pack 
Domestic rounds, over 1% in., 

140 pack 
Export rounds, wide, over 1%, in. 40 
Export Sone, medium, 1% to 


Se ® 
i 


& ® Bsikeee & se 8 


EGSSGREES §FSSE0F 


H 


Export ‘seni, narrow, 1% in. 
under ° 

No. 1 wensands..........s.s00+ d 

No. 2 weasands 


No. 2 bun 

Middles esvinn. i% @2 ?- 
Middles, select, wide, 2@2 
—" select, extra, 2% 


3 8 3 8 
® e008 © 8 


c>) 
4 


Dried 4 salted bladders, per inane 
12-15 in. wide, flat. 
16-12 in, wide, = 
8-10 in. wide, flat...........+. d 
6- 8 in. wide, flat........... ose 08 
Hog casings: 
Extra narrow, 29 mm. & dn... 22 
Narrow mediums, — mm. 
Medium, 32@35 m Y 
wie am. 5 "35@38 mm....1. 


Extra wide, 43 inicsdactentedl 


ee 





Export bungs Regula 

Large prime bungs. Regula 

Medium prime bungs........... - 18 Regula 

Small prime bungs d Skinne 

Middle, per set.........seeeeees 20 @21 mee 

SPICES _— 

(Basis Chicago, original bbls., bags or bales.) " 

P " . “ Waele Grast pees 
Allspice, prime ..... cccccecce cece 

Resifted .... 31 Beet t 

. i; 

5,000 | 

except 


Ginger, Jamaica, “unbleached . 
Mace, Fancy 

East Indies 

Bast & West Indies Blend. 
—* flour, fancy 


ausye 


Wetenee, fancy “Banda eecpcoveee oe 
East Indies ° 
East & West Indies Blend 

Paprika, Spanish 

Pepper, Ca 

ed No. 1 
*Black a. ° 
*Black Lampo 


ff 


SSaVsnaaaseesesacesas 


e — aad 


*Nominal quotations. seg 
SEEDS AND HERBS Yrappe 
ta 
Caraway seed .....cseseccsccsees 

Cominos seed .....-.cceeecccceece m4 
Coriander Moroeco bleached..... lamb 
Coriander Morocco natural No. i. Mutton 
Mustard seed, vane yellow.....++ Matton 
aoa obiices ceccceccece bi Qn 
arjoram, Oh pie nee ) 
GED  Kcdsévescvcsceccscvesyeee Ue Teaher! 
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MARKET. PRICES 
New York 


DRESSED BEEF CARCASSES 
City Dressed 





phil 


above quotations do not include charges for 
but do include 50c per cwt. for local 


se 


KOSHER BEEF CUTS 


, heifer, triangle, choice 

heifer, triangle, good 

heifer, triangle, commercial 

’ heifer, triangle, utility... 
. chuck, choice.. 


Above quotations include permitted additions 
for Zone 9, plus $1.50 per cwt. for koshering plus 
We per ewt. for local delivery. 
Steer, heifer, rib, choice.. 

, heifer. rib, good 
, heifer, rib, commercia 
er, rib, utility.... 
, heifer loin, choice 
. bfr., loin, good... i 
bfr., loins, commercial. e 
Steer, bfr.. loin, utility........ «++21\% 

Above prices are for Zone 9, plus 50c per cwt. 
for aelivery. Additions for kosher cuts, where 
permitted, are not included in prices. 


*FRESH PORK CUTS 


Western 


. bone i 
Pork trimmings, oxten lean. béee 
Pork trimmings, regular............... 
, medium 


Boston butts, 4/8 eb coeheeays 


*COOKED HAMS 


Cooked hams, skin on, fatted, 8 Ibs. down.... 
Cooked hams, skinless, fatted, 8 Ibs. down.... 


*SMOKED MEATS 


Regular hams, under ~ Ibs 
Regular hams, 14/18 | 


Bacon, i, 72 Ibs 
aoe, city, 8 


“Quotations on pork items are for less than 
5,000 lb. lots and include all permitted additions 
“cept boxing and local delivery. 


DRESSED HOGS 
good and choice, head on, leaf fat in. 


aw ~Y are for zone 9 and include 50c for 


. An additional %c per cwt. permitted if 
Wrapped in stockinette. 


**DRESSED SHEEP AND LAMBS 


commer., 


aatations are for zone 9, plus 50c for 


CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 





CASH PRICES 


CARLOT TRADING LOOSE, BASIS, F.0.B. 
CHICAGO OR CHICAGO BASIS 
WEDNESDAY, DEC. 29, 1943 


BOILING HAMS 
Fresh or Frozen 


Short shank %c over. 
tQuoted below ceiling. 


BELLIES 


(Square 5 Goettens) 
Fresh or Frozen 


25 and che CCccvesecsosccoccocceoces 


D. 8. BELLIES 


OTHER D. 8. MEATS 
Fresh or Frozen 


Is 1 
Quotations based on OPA revised MPR iis, 
amendment No. 5, effective June 14, 1943 on green 
—_ cuts, and effective June 28, 1943 on cured 
por 





*FANCY MEATS 


Domem, Bs Bocasescccccenstcocsesveces 22-28 
Sweetbreads, beef, Type A 

Sweetbreads, veal, Type A...........sss+ evced 
Beef kidneys 

Lamb fries, per Ib..... 

Livers, 

Ox-tails, under 


*Prices carlot one jesse a for zone 9. For 
lots under 500 Ibs. add $0. 


BUTCHERS’ FAT 


Shop fat 
Breast fat 
Edible suet 
Inedible suet 
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FUTURE PRICES 


SATURDAY, DECEMBER 25, 1943 
LARD: High 


Holiday. 


Open Low Close 


MONDAY, DECEMBER 27, 1943 THROUGH 
THURSDAY, DECEMBER 30, 1943 
Yo bids or offerings. 


No sales during the week. 
Open interest: May one lot. 


WEEK’S LARD PRICES 


Prices of cash, loose and leaf lard on 

the Chicago Board of Trade. 
Holiday 

.80n 12.75n 

12.75n 

12.75n 

12.75n 


Friday, Dec. 12.750 


Packers’ Wholesale Prices 


Refined lard, tierces, f.0.b. Chicago ©. L 
Kettle rend., tierces, f.0.b. Chicago 0. L 
Leaf, kettle rend., tierces, f.o.b. 


Chicago C. L 
Neutral, tierces, f.0.b. Chicago C. L 
Shortening, tierces, €.8.f......scccecsesesees 16.50 


TIPS ON BRISTLE HANDLING 


The bristles and brush section of the 
War Production Board has suggested 
that packers can increase the value of 
their raw bristle collection by employing 
the following procedure: 

Freshly pulled clumps of bristles are 
crooked and should be re-arranged be- 
fore they are put away to dry. A handy 
place on which to put freshly pulled 
clumps is a flat board attached to the 
scalding tub. These clumps have scurf 
adhering, are crooked, sometimes twisted, 
and each or a few at a time must be 
re-arranged and cleaned by manipula- 
tion so that the bristles lie in a neat 
curved bunch, with tips together. Then 
these bunches are placed in the saving 
box with the natural bends fitting into 
one another, and the box when full is 
removed to the drying room for re- 
moval of excess moisture. 

In handling the raw bristles through 
his plant the dresser has no difficulty 
with bristles arranged in neat curves as 
described, but he does have great diffi- 
culty with bristles which have assumed 
shapes like a hairpin, corkscrew or 
pothock, merely because they had been 
allowed to dry that way. 


CHICAGO PROV. SHIPMENTS 


Provisicn shipments from Chicago for 
the week ended December 25, 1943, were 
reported as follows: 


Week Same 
Dee. 


week '42 


Previous 


Cured meats, Ibs.28,664,000 35,978,000 
Fresh meats, Ibs.25,984,000 55,838,000 
La: Ibs. 8,411,000 900,000 
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TALLOWS AND GREASES 








VEGETABLE OILS 











TALLOW AND GREASES.—Demand 
for tallow and grease was very broad 
on the New York market this week. 
However, offerings were extremely lim- 
ited and rather scattered and the little 
trading which was consummated was at 
ceiling prices. The market could easily 
handle a sharply increased production 
of both tallow and grease and this in- 
crease is much hoped for in the trade. 
According to the Bureau of Census re- 
ports, factory consumption of tallow for 
the third quarter of the year was placed 
at 186,952,000 lbs. of inedible grades 
and 117,378,000 lbs. of greases, other 
than wool. 


On the Chicago market this week, a 
moderate, scattered business was re- 
ported, with a good demand at the ceil- 
ing for all grades suitable for soapers. 

STEARINE.—There has been no in- 
crease in the production of stearine and 
the demand continues to surpass the 
supply. The market is quoted firm but 
remains slow due to the shortage. 

NEATSFOOT OIL.—Offerings of 
neatsfoot oil have been very light for 
some time and have not been equal to 
the demands of the trade. Prices were 
quoted nominally firm. 

OLEO OIL.—Traders in oleo oil have 
not been afforded any relief as the sup- 
ply of this product continues to be of 
only very small proportions. Demand 
remains broad and it will require a siz- 
able increase in production to satisfy 
the orders now on hand. 

GREASE OIL.—The short supply of 
grease oil continues to curtail trading. 
No. 1 oil is quoted at 14%4c; prime burn- 
ing, 15%c; prime inedible, 15c and spe- 
cial No. 1, 13%c. Acidless tallow is 
quoted at 13%c. 


Meat has what it takes! 


All vegetable oil markets in New 
York were very quiet during the week. 
While there was buying interest, offer- 
ings throughout the list were extremely 
limited and sellers seemed satisfied to 
remain inactive for the remaining few 
days of the year. Consuming require- 
ments were apparently being filled 
through contract deliveries. Many 
houses were reported to be confining 
their activities to year-end inventory 
taking. 

SOYBEAN OIL.—Trading in this oil 
was very light. Production of crude oils 
is reported to be increasing slightly in 
some areas. Factory consumption of 
crude soybean oil during the third quar- 
ter of 1943 amounted to 261,737,000 lbs., 
according to the Census Bureau. 


PEANUT OIL.—tThere was little 
change in the amount of peanut oil of- 
fered but crushing was reported up a 
bit. Third quarter factory consumption 
of refined peanut oil amounted to 28,- 
695,000 Ibs. and crude or virgin oil to- 
taled 29,122,000 lbs. 


OLIVE OIL.—This market remained 
in a nominal position as offerings were 
nil. No importations were reported. 


PALM OIL.—Demand remained much 
in excess of the supply of palm oil and 
prices were quoted firm; no sales were 
reported. The Census Bureau reports 
that during the third quarter of 1943 
factory consumption of crude totaled 
20,894,000 Ibs. and refined, 2,510,000 lbs. 


COTTONSEED OIL.—Demand for 
this oil came mostly from cooking oil 
and salad oil manufacturers but the 
supply was very limited. Quotations on 
Friday were: Area A, 13.125; Area B, 
13.40; Area C, 12.875; Area D, 12.75; 
Area E, 12.625, and Area F, 12.50. (See 
page 25 of September 18, 1943, issue for 
explanation of area designations as used 
in THE NATIONAL PROVISIONER.) 
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BY-PRODUCTS MARKETS 


Unground, loose 


Digester Feed oe Materials 


Unground, per unit ammonia. 
Liquid stick, tank cars 


65% digester tankage, 

60% digester tankage, 

55% digester tankage, 

50% digester tankage, 

45% digester tankage, 

50% meat and bone meal scraps, bulk. 
a -me al 


+Based on 15 units of ammonia. 


Bone Meals (Fertilizer Grades) 


Per ton 
35.00@36.0 
ek! 


Steam, ground, 3 & 
Steam, ground, 2 & 


Fertilizer Materials 
Per ton 
High grade tankage, ground 
10@11% ammonia . 
Bone tankage, unground, per ton.... 30.00@31.0 
Hoof meal .25@ 4) 


Dry Rendered Tankage 


Per unit 
Hard presse d and expeller unground 
4B Ce TH POORMR, .ccccccccsacccesccvsect $1.25" 


Gelatine and Glue Stocks 


Calf trimmings (limed) 
Hide trimmings (limed) . 
Sinews and pizzles (green, salted).... 


Per ton 
Cattle jaws, skulls and knuckles... .$40.00@ 42.0% 
Pig skin scraps and trim, per Ib.... 7™4@ ™% 
*Denotes ceiling price, f.o.b. shipping point. 
Bones and Hoofs 
Per ton 
Round shins, heavy..........+-++++5: $70. 0GSS 
li 


Pint chten, BOGUT 06s cccvcccscccescce 65.00@ 70.0 
light 65.00 


Blades, susie shoulders & thighs.. 
Hoofs, white 

Hoofs, house run, assorted 

Junk bones 


tDelivered Chicago. 


Animal Hair 
Winter coil dried, per ton........... $ 
Summer coil dried, per ton 
Winter processed, black, Ib 
Winter processed, gray, Ib 
Cattle switches 





Builders of Dependable 
Machinery Since 1834 


Cut Grinding Costs—insure more witness grinding—reduce power 
consumption and maintenance expense—provide instant accessibil- 
ity. Stedman’s extreme sectional construction saves cleaning time. 
Nine sizes—5 to 100 H.P.—capacities 500 to 20,000 Ibs. per hr. 


Write for catalog No. 310. 


STEDMAN’S rounpry & MACHINE WORKS 
S04 INDIANA AVE., AURORA, /ND/IANA, U.S.A. 





Processors 


WILLIBALD SCHAEFER 


COMPANY 
SAINT LOUIS 


6 Converters 


TALLOW & GREASE 
Blood, CRACKLINGS, Tankage 








ASSOCIATE MEMBER: THE NATIONAL 
INDEPENDENT MEAT PACKERS ASSOCIATION 


Your 
offerings 
invited 
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Per ton 


5@ 4.000 
31.00 


Per ton 
.00@ 80.0 


ogi 
65.00 
E50 
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HIDES AND SKINS 





Prompt action on new buying permits 
at opening of week—Larger outside 


and small packers sold up— 
Ceol big packer Dec. hides sold. 


Chicago 


PACKER HIDES.—New buying per- 
mits for Dec. hides were valid on Dec. 
9] and trading got under way promptly 
at the opening of the week. The small 
packer market was quickly cleaned up, 
and the larger outside packers disposed 
of their Dec. hides on the opening day. 
At least one of the local big packers 
also started to move Dec. hides on the 
first day and trading became general 
among the larger killers next day, both 
here and in New York. 


The bulk of the permits for packer 
hides have already been filled, and a 
couple packers indicate that they are 
about through trading for this week. 
Due to the early release of the Dec. 
buying permits, it was necessary for 
packers to estimate their kill for this 
week in advance, so they are naturally 
cautious until this week’s killing lists 
have been received. 


It is expected that a few packer hides 
may be carried over, as there are in- 
dications that some of the permits have 
been reduced slightly from last month. 
There are still some unfilled permits for 
certain selections of packer hides, but 
light cows and branded cows are rather 
searce, although some native and 
branded steers are still available. 


The total number of stocker and 
feeder cattle going back to farms in 
the Corn Belt States for feeding during 
the period of July to November, inclu- 
sive, was estimated at 1,551,575 head, 
showing a decrease of just a shade over 
seven percent from the 1,668,763 re- 
ported for the same period of 1942, so 
the prospects for supplies of fed cattle 
during the early part of next year are 
not quite as bad as had appeared about 
three months back. 


OUTSIDE SMALL PACKER.—Most 
of the better known small packer Dec. 
hide productions were already lined up 
for regular buyers and this market was 
tlared quickly after permits became 
valid on Monday. The market is quotable 
strong at the maximum of 15c fiat, 
ttimmed, for all-weight native steers 
and cows, and 14c for brands, f.o.b. 
shipping points. There are a number 
of unfilled permits for small packer 
stock still in the market and some 
taders appear disappointed with the 
month’s production. 

PACIFIC COAST.—The Pacific Coast 
market is quotable firm at the ceiling 
tf 13%c, flat, for steers and cows, and 
Wie for bulls, f.0.b. shipping points. Re- 
borts from the Coast are still rather 
Vague but it is indicated that some 
maller productions have moved to reg- 

buyers, and that there has been 
wher trading involving closed packs, 
ugh the larger killers usually hold 


off until the month’s production is defi- 
nitely known. 

FOREIGN WET SALTED HIDES.— 
The active trading last week apparently 
made quite a dent in the holdings of 
South American operators. There was 
a little follow-up business late last week 


and at the opening of this week, in- 
volving the sale of 5,000 Rosa Fe north- 
ern steers and 4,500 Gualeguaychu 
steers to the States at steady prices. 
England bought 2,000 Anglo and 2,500 
Rosa Fe northern steers. Interests 
which act at times for both of above 
buyers took 3,000 Gualeguaychu light 
steers and 2,750 LaPlata reject steers. 


COUNTRY HIDES.—There was ac- 
tion at the opening of the week in the 
country hide market and about a dozen 
cars were reported moving on the basis 
of all-weights at the maximum of 15c 
flat, trimmed, or 14c flat, untrimmed, 
f.o.b. shipping points, with brands 
bringing a cent less. Glue hides are 
salable at 124%4@13c, flat, trimmed, and 
bulls up to 11%c, trimmed. More hides 
could be sold but some traders indicate 
that country offerings are rather disap- 
pointing. There is no incentive to with- 
hold offerings at this season and it is 
likely that most dealers are keeping 
sold ahead. 


CALFSKINS.—There has been no 
apparent activity as yet in packer Dec. 
calfskins, and there are indications in 
some quarters that trading may be de- 
ferred until final killing lists for the 
month have been received next week. 
Market is quotable strong at 27c for 
heavies and 23%c for lights under 9% 
Ibs., but the bulk of recent trading has 
been on New York selection at New 
York prices. 


There has been some trading on city 
calfskins and it is thought that holdings 
have been pretty well ear-marked for 
buyers, with most of activity on basis 
of New York trim and selection. On a 
per pound basis, market is strong at 
20%c for 8/10 lb., and 23c for 10/15 Ib., 
with outside cities quotable same basis. 
Country calfskins sold at 16c for 10 lb. 
and down, and 18¢ for 10/15 lb. City 
light calf and deacons are scarce and 
salable at $1.43, selected. 


KIPSKINS.— Packer kipskins are 
strong at 20c for 15/30 lb. natives, and 
17‘%c for brands. Packers will probably 
held up trading until the Dec. produc- 
tion is known next week, and it is likely 
that most sales will be on New York 
selection. 


City kipskins are wanted at 18c for 
15/30 lb. natives and 17c for brands; a 
little activity has been reported, mostly 
on New York selection. Country kips 
moved at 16c, flat, f.o.b. shipping point. 

Packer regular slunks are salable at 
the maximum of $1.10, flat, and hairless 
at 55c, flat. 


SHEEPSKINS.—Production of 
packer shearlings has eased off con- 
siderably but the larger buyers appear 


to be exhibiting very little interest dur- 
ing the past couple weeks. Government 
contracts have been filled and the de- 
mand for civilian goods has not been as 
active as expected earlier. There are 
offerings of packer shearlings on the 
market in a carlot way at $1.60 for 
No. 1’s, $1.20 for No. 2’s, and 80c¢ for 
No. 3’s, although some are asking $1.75 
for No. 1’s, but no trading has come 
to light this week. The keen demand 
for sheepskin leather for substitute pur- 
poses keeps pickled skins sold up as 
fast as produced, at individual ceilings 
by grades; market quoted in a general 
way $7.75@8.00 per doz. packer produc- 
tion sheep and lamb skins. Wool pelts, 
however, are slow, mainly because of 
the uncertainty of the wool market. 
Some quote the market around $2.75@ 
2.85 per cwt. liveweight basis. 


New York 


PACKER HIDES.—tTrading in New 
York packer Dec. hides opened up early 
in the week and the bulk of Dec. pro- 
duction has moved at ceiling prices, 
although there will probably be a few 
stray lots next week taking in this 
week’s production. 


CALFSKINS.—There is a strong de- 
mand for calfskins in the New York 
market and there has been trading by 
collectors at the maximum prices, 3-4’s 
sold at $1.15, 4-5’s $1.30, 5-7’s $1.65, 
7-9’s $2.60, 9-12’s $3.55, 12/17 kips 
$3.95, and 17 lb. up $4.35. While packer 
trading is not expected until possibly 
next week, the market is strong at ceil- 
ing prices, 3-4’s at $1.25, 4-5’s $1.40, 
5-7’s $1.80, 7-9’s $2.80, 9-12’s $3.80, 12/17 
kips $4.20, and 17 lb. up $4.60. 





CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago: 


PACKER HIDES 


Week ended Prev. 

Dec. 31, '43 week 
Hivy. nat. strs. @15% @15% 
Hvy. Tex. strs. @14% @14% 


@14% @14% 
@l4 @i4 


@15 15 15 
@14% 

Hvy. nat. cows. $i 

Lt. e 15 
@i12 


Cor. week, 
1942 


15% 
14% 
14% 
Hvy. Col. strs. 14 
Ex-light Tex. 


Slunks, bris.... @55 
CITY AND OUTSIDE SMALL PACKERS 


Nat. all-wts... 15 @15 15 

Branded all-wts. 14 14 

11% 11% 

@10% 10% 

saeee 20% @23 20% @23 

pedbossees 18 8 18 

1.10 1.10 $i 

Slunks, hris.... 55 @55 55 

All packer hides and all calf and kipskins quoted 

on trimmed, selected basis; small packer hides 

quoted flat, trimmed; all slunks quoted flat. 

COUNTRY HIDES 
Hvy. steers.... 


BUMS weccccecs 
Calfskins ...... @18 18 


Kipskins ...... 1 @i6 6 
Horsehides ....6.50@8.00 6.50@8.00 6. 7.75 


All country hides and skins quoted on flat basis. 
SHEEPSKINS 


Pkr. shearlgs.. @1.60a 


° @2.15 
Dry pelts ..... 27% @28 


x @1.@ax 
27% @28% 27 @28 
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FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 
Ammoniates 
Ammonium sulphate, bulk, per ton, basis ex- 


Unground fab orene, dried, 11% ammonia, 

16% B. P. L., f.o.b. fish factory...... 4.75 & 10c 
~ Lt, 7 -~K-, 11% % ammonia, 

P. L. c.i.f. spot 

me SA Rear 55 
Fish scrap (acidulated), 7% ammonia, 3% 

A. P. A., f.0.b. fish factories......... 4.00 & 50c 
Soda nitrate, per net ton, bulk, ex-vessel 

Atlantic and Gulf ports 

in 200-Ib. 4 

in 100-lb. 
Fertilizer taahage, 10% ammonia, 

10% B. P. L 25 
Feeding tankage, anapennl, 

nia, 15% B. P. L., bulk 


Phosphates 
Bone meal, steamed, 8 and 50 bags, per ton, 
f.o.b. works 
Bone meal, raw, 4 
per ton, f.o.b. wor 
Superphosphate, bulk, . 0. .b, Baltimore, 19% 
per unit 


Dry Rendered Tankage 
45/60% protein, unground 


OLEOMARGARINE 


White domestic vegetable 
White animal fat 

Water churned pastry 
Milk churned pastry 
Vegetable type 


VEGETABLE OILS 


White deodorized, bbls., f.0.b. Midwest 
Yellow, deodorized 
Raw soap stocks 
Cents per Ib. divd. in tank cars. 
Cottonseed foots, basis 50% T.F.A. 
Midwest and West Coast..................- 3 


Pe foots, basis 50% T.F.A. 
— and West Coast 


aster oil, in tanks, f.o.b. mills, Midwest. 
Corn oil, in tanks, f.o.b. mills 
Manufacturer to jobber prices, f.o.b. 


KEFF CK FE 


NOVEMBER MARGARINE TAX 


Taxes paid on oleomargarine during 
November, 1943 and 1942, as reported 
by the Bureau of Internal Revenue: 


Nov. Nov. 
1943 1942 


$274,504.36 $155,427.56 


Quantity of product on which tax was 
paid during November, 1943, and 1f 42: 


Nov. 

1943 

lbs. 
Oleomargarine, colored .... 996,724 
Oleomargarine, uncolored. . .50,616,300 


Excise taxes (including 
special taxes) 


221,072 
42,730,000 


WEEK'S CLOSING MARKETS 





THURSDAY'S CLOSING 


Provisions 


There was an improved demand for 
green skinned hams, based on the pick- 
up in the smoked meat trade. Sellers 
were not anxious to release this item 
and as a result numerous orders for 
light and medium weight skinned hams 
were unfilled. Sales on Thursday in- 
cluded a mixed car of 10/14 and 14/18 
fresh skinned hams, carlot ceiling, out- 
side point; two cars 8/26 green skinned 
hams, No. 2, at usual discount under 
No. 1 carlot ceiling, central zone; four 
half-car lots 14/18 fresh skinned hams 
sold, half-car ceiling, central zone; two 
cars skinless, boneless and fatted hams, 
over 14 lbs. sold, delivery next week, 
earlot ceiling. 


Cottonseed Oil 


Quotations on New York bleachable 
cottonseed oil, Thursday’s close, were: 
January 14.00; March 14.00 @ 14.31; 
May 14.00; July 14.00. 


EASTERN FERTILIZER MARKETS 


New York, December 28, 1943 

Trading is still restricted in South 
American tankage and blood for future 
shipment due to the high prices being 
asked by the South American exporters. 
The demand continues excellent in this 
market for these materials from all 
sources. Bonemeal is still scarce and 
the supply is limited. Fish meal is also 
in demand with practically no offerings. 


SOUTHERN LIVESTOCK KILL 


Livestock slaughtered in packing 
plants and abattoirs during November, 
1943, in Alabama, Florida and Georgia: 


Nov. Nov. 

1943 1942 
RE erty Se ae 50,9: 26 56,690 
» 28,751 
141,967 

221 





Wholesale Brokers of 


NATURAL CASINGS 


And Animal 


Glands 


Offers Wanted: 
HOG CASINGS * HOG BUNGS ¢ HOG BUNG ENDS 
SHEEP CASINGS © BEEF CASINGS 
PEPSIN SKINS © OX BILE © FROZEN GLANDS 


2252 W. 111th PLACE 


oiler elem Xai Ga), [e]) 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for th 
week ended December 25, 1943, wer 
5,028,000 lbs.; previous week, 5,764,009 
lbs.; same week last year 3,083,000 Ibs,; 
Jan. 1 to date, 263,820,000 Ibs.; corre. 
sponding period a year earlier, 268,479. 
000 lbs. 

Shipments of hides from Chicago fg 
week ended December 25, 1943, wer 
2,599,000 lbs.; previous week, 4,604,00) 
lbs.; same week last year, 3,623,000 lbs,; 
Jan. 1 to date, 217,139,000 Ibs.; corre. 
sponding period in 1942, 286,012,000 lbs, 





OPA NAMES MEAT CANNING 
ADVISORY COMMITTEE 











Eleven members of the meat canning 
industry have been named by the Office 
of Price Administration to a meat cap- 
ning industry advisory committee, OPA 
announced on December 30. They repre- 
sent most of the major producers, 
whose combined volume of sales totaled 
$186,000,000 for the first half of 1943. 


The formation of the committee is in 
accordance with the announced policy 
of the OPA to consult with and seek 
advice from representatives of industry 
on matters affecting the pricing of their 
products, when problems arise. Com- 
modities on whose pricing problems the 
committee will be consulted include all 
canned meat items. 


Members of the OPA meat canning 
industry advisory committee are also 
associated with a similar committee of 
the War Food Administration. They 
are: L. L. Bronson, Armour and Co, 
Chicago; Russell Smith, manager, 
canned meat department, Wilson and 
Co., Chicago; Park Dougherty, vice 
president (in charge of canning), Geo, 
A. Hormel and Co., Austin, Minn.; C. L 
Nelson, canned meat sales managef, 
Libby, McNeil & Libby, Chicago; Geo. 
A. Schmidt, jr., vice president (in 
charge of canned foods), Stahl-Meyer, 
Inc., Brooklyn, N. Y.; H. Burke, head, 
meat canning division, Tobin Packing 
Co., Albany, N. Y.; John M. Clair, presi- 
dent, Republic Food Products Co., Chi- 
cago; Ned S. Cone, manager, can 
meat department, Rath Packing 00, 
Waterloo, Ia.; T. A. Lambert, vice presi- 
dent, Gebhardt Chili Powder Co., Sat 
Antonio, Texas; C. E. Martin, president 
Illinois Meat Co., Chicago, and D. 
McVey, manager, specialty sales, Kin- 
gan & Co., Indianapolis. 


CANADIAN INSPECTED KILL 


Canadian inspected slaughter in Ne 
vember, 1943, compared: 
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PROCESSING . acdc 





—_ 


Beef Liver Sausage 


All beef—or Kosher style—liver sau- 
sage may be manufactured by the fol- 
lowing formula: 


85 Ibs. calf or beef liver, scalded 
50 Ibs. cured veal, free of sinew 

5 Ibs. calf or beef brains, cleaned 
10 Ibs. good brisket fat 


Cooked calf head meat may be sub- 
stituted for the brains. Meats should 
be very cold when they are run through 
fine plate of grinder. After grinding, 
the material is chopped in the silent 
cutter with: 


3 doz. eggs 
8 Ibs. onions or leeks 


CHOPPING AND SEASONING.—If 
the dough should become too stiff in 
silent cutter, add a small amount of ice. 
This mixture must be watched carefully 
while cutting as it heats easily and 
should be chopped until smooth. Trans- 
fer to mixer and add the following in- 


gredients: 


2 Ibs. salt 

6 oz. sugar 

6 oz. white pepper 

1 to 2 oz. ground celery seed 
2 oz. ground coriander 

2 oz. ginger or prepared bitters 
1% oz. mace 


Sausage products should always have 
full, well-balanced flavor. In order to 
achieve such taste appeal consistently 
and conveniently, many processors use 
ready-prepared or specially-prepared 
seasonings, as manufactured by reput- 
able firms, in making their products. 


COOKING.—Stuff not too tightly in 
large beef middles or corresponding 
artificial casings and cook from 45 min- 
utes to 1 hour at 155 to 160 degs. F. 
Then chill and rinse with hot water and 
hang in cooler. This sausage may be 
dipped in a gelatine glaze to improve 
its keeping qualities. 

If 10 lbs. of the veal used in the 
formula is cured, it gives the liver sau- 
sage a nice pink color and aids in pre- 
vention of discoloration. About 8 oz. of 
‘lid brisket fat, cut in small cubes, may 
beadded as a garnish while the meat is 
inthe mixer. Use of onions and leeks is 


optional and depends on the demands 
of the trade. 


ANOTHER FORMULA.—K osher 
t sausage to be stuffed in artificial 
tasings may be made from: 
5 lbs. calf liver 
30 Ibs. beef liver 
60 lbs. fat beef flanks 
10 Ibs. suet 
Livers are scalded and beef flanks are 
oked for 1 hour at 160 degs. Flanks 
and beef liver are chopped fine in silent 
tutter, beef suet is ground through 
= plate and calf liver cut in small 


Chopped meat is added to ground 

met and cubed calf liver and whole 

ted thoroughly. It is then stuffed 

mo manufactured casings and cooked 
45 minutes at 160 degs. 


LEAKY CASINGS TIERCES 


Packers occasionally write to THE 
NATIONAL PROVISIONER to report that 
tierces in which casings are stored have 
been leaking and ask how the product 
should be handled to avoid damage. 

These packers probably store their 
casings at too high a temperature and, 
as a result, the tierces dry out. When 
this happens the hoops become loose and 
the pickle oozes out. If the casings have 
not been carried too long under these 
conditions they will probably be all 
right, otherwise fermentation may have 
developed. 

The casings should be removed from 
the leaky tierces, washed in plain strong 
pickle, drained, resalted and repacked. 
The tierces should be well recoopered 
and tight heads placed in them. They 
should be stored at temperatures not 
higher than 45 degs. F. 

It is good practice to overhaul cas- 
ings at least every 30 days. 


GOOD COLOR HEAD CHEESE 


An Eastern sausage processor has 
been having difficulty getting the proper 
color in head cheese. He writes: 

Editor THE NATIONAL PROVISIONER: 

We have not been getting a dark enough color in 

meat used in head cheese. Can you help us? 


In the case of head cheese, if the 








SAUSAGE 
And Meat Specialties 


+A volume of practical ideas on the 
layout and equipment of sausage 
plants of varying size; descriptions 
of materials used in sausage and meat 
specialty manufacture; formulas and 
operating directions; discussions of 
operating troubles and means of 
overcoming them, and an outline of 
major regulations prevailing in con- 
trol of sausage manufacture. 


->Place your order now for this Vol- 
ume 3 of the Packer’s Encyclopedia. 
The price postpaid is $5.00. 


THE NATIONAL PROVISIONER 
407 So. Dearborn St., Chicago, Ill. 
Enclosed is check or money order for 


$5.00 for copy of “Sausage and Meat Spe- 
cialties."’ 
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inquirer uses head meat curéd with 
nitrite or nitrate and dextrose, which 
is refined corn sugar, he should have 
no trouble in getting a good pink color 
in his lean meat. He can also use cured 
pork tongues, which would give more 
color to the finished product, or he could 
make a blood head cheese. However, the 
latter would probably be too dark. 


SOAKING CURED MEATS 


A western packer wants schedules for 
soaking various cured meats. He writes: 
Editor THE NATIONAL PROVISIONER: 


Can you furnish us with schedules giving the 
soaking times for various types of cured meat? 


It is impossible to give definite sched- 
ules for soaking all types of meat. Meats 
are usually soaked three to three and 
one-half minutes for every day they 
have been in cure. This schedule merely 
indicates a desirable time for soaking 
fully cured meats. Heavily cured prod- 
uct will require a longer soaking, and a 
mildly cured meat will require a very 
much shorter soaking. In some cases 
only washing is necessary. 


An hour’s soaking at 70 degs. F. 
eliminates surface salt and other curing 
ingredients on fancy dry-cured bacon 
and gives satisfactory results. In the 
case of dry salt meats, it is frequently 
the custom to smoke without soaking. 
Undersoaked meats will have surface 
stains of dried salt on the finished prod- 
uct while oversoaked meats have a 
tendency to sour when smoked. 

As different cuts and different weights 
and grades of meat require different 
soaking schedules, it is important that 
similar meats be soaked together. Dif- 
ferent types of cured meats, such as 
S.P. hams, D.S. bellies, or fancy cured 
cuts, should never be placed together 
during soaking. 

In the case of bellies which show an 
excess amount of salt, the water is 
changed frequently during the process 
of soaking—at least three or four times 
—in order to eliminate excess salt. It 
is not satisfactory to continue soaking 
meats in water having a high concentra- 
tion of salt. 


TALLOW FROM VEAL BONES 


Veal bones are very high in gelatin- 
ous material and yield only a small per- 
centage of tallow. If rendered with other 
products they may even absorb some of 
the tallow from the other materials. If 
cooked under live steam the best obtain- 
able yield would be 3 to 4 per cent 
tallow. Bones from mature cattle yield 
only about 15 per cent tallow when 
rendered. 
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Battle Tuberculosis in 
Livestock and Poultry 











Bovine tuberculosis had spread from 
coast to coast and was prevalent in 
breeding herds as well as market cattle 
before the work of the National Live 
Stock Loss Prevention Board got under 
way in 1917. Federal meat inspection 
records show that in 1916, the year be- 
fore the national campaign of eradica- 
tion was started, 2.35 per cent of all 
cattle slaughtered had tubercular lesions 
as compared with .96 per cent in 1908, 
increasing two-and-one-half times in 
eight years, reveals a report from H. R. 
Smith, general manager of the board. 


Following adequate appropriations 
from Congress, state legislatures and 
county boards, and with an efficient 
army of veterinarians ably directed by 
federal and state sanitary officials, so 
thorough a job of tuberculin testing had 
been done that by 1943 only .048 per 
cent of all cattle slaughtered under fed- 
eral inspection showed lesions and were 
retained for the disease—a reduction of 
98 per cent in proportion to the number 
slaughtered. The number of beef car- 
casses condemned as unfit for human 
consumption has been reduced from 
40,746 in 1917, or .44 per cent of the 
total kill, to 1,248 or .01 per cent in 
19438, also a reduction of 98 per cent. In 
Chicago, each figure has been reduced 
99 per cent. 


While the percentage of cattle re- 
tained for tuberculosis has gone down 
since 1917, the retentions in hogs from 
this disease increased from 9.9 per cent 
in 1917 to 13.5 per cent in 1927. Hogs 
are susceptible to the avian as well as 
bovine and human types of tuberculosis. 
Since 1927, the decrease of the disease 
in cattle and to some extent in poultry 
has reduced swine retentions to 7.08 per 
cent in 1943. Even so, there were 4,030,- 


207 hogs retained for tuberculosis in 
1943, continues the report. On each hog 
retained there is an average loss of 65c 
at current wholesale values, or a total 
waste of pork and pork products to the 
value of approximately $2,600,000 for 
the year. 


In order further to reduce the ravages 
of swine tuberculosis, the board intends 
to expand its educational program, 
coupling this effort with the more gen- 
eral application of the tuberculin test 
to breeding flocks. 


NEW YORK LIVESTOCK 


Livestock prices at Jersey City, De- 
cember 27, 1943, as reported by the Food 
Distribution Administration. 
CATTLE: 

Steers, medium to good 

Cows, medium 

Cows, cutter and common 

Cows, canners 

Bulls, good and medium 

Bulls, cutter to common 
CALVES: 

Vealers, good and choice 

Vealers, common and medium 
HOGS: 

Hogs, good and choice, 160@200 lb. av...$14.30 
LAMBS: 

Lambs, good 


Receipts of salable livestock at Jersey 


City Market for week ended December 
25, 1943: 


$15.75@17.25 
10.00@11.00 
6.50@ 8.50 
5.00@ 6.25 
10.00@11.75 
8.00@10.00 


$16.75@18.50 
14.00@15.25 


Cattle Calves Hogs* Sheep 
Total with directs...5,142 10,165 24,954 54,643 
Salable receipts 743 1,012 932 
Previous week: 
Total with directs.5,099 7,738 28,956 59,097 
Salable receipts ...1,056 566 784 1,380 
*Including hogs at 31st street. 


PACIFIC COAST LIVESTOCK 


Receipts for five days ended Dec. 24: 


Cattle Calves Hogs Sheep 
Los Angeles .....6,200 1,175 4,425 sant 
San Francisco .... 350 50 2,300 3,250 
Portland 1, 25 5,400 660 


CORN BELT DIRECT TRADING 


(Reported by U. 8S. Department of Agriculture, 
Food Distribution Administration.) 


Des Moines, Ia., December 29.—,s/ 
the 19 concentration yards and 11 pag 
ing plants in Iowa and Minnesota, gj 
weights sold generally steady comp 
with close of last week. 


Hogs, good to choice: 
160-180 Ib. 
180-200 Ib. 
200-270 Ib. 
270-360 Ib. 


Sows: 
270-360 Ib. 
360-400 Ib. 
400-550 Ib. 


Receipts of hogs at Corn Belt mar 
kets for the week ended December 29: 


, ss 5 ee 
Friday, Dec. 2 

Saturday, 

Monday, 

Tuesday, Dec. < 

Wednesday, Dec. 29.......... 


STOCKERS AND FEEDERS 


Stockers and feeder shipments re 
ceived in eight Corn Belt states! i 
November, 1943: 

Cattle and Calves 
November Nov 
1943 
Stockyards 
Direct 


Total, October 


Stockyards 0 = 8 

Direct 528 Others 

Total, October ............. 558,325 

July-November, inc..........3,025,5 Total 

— - Not i 
‘Data in this report are obtained from offices df bought 

state veterinarians. Under ‘Public Stockyards 

are included stockers and feeders which wer 

bought at stockyards markets. Under ‘‘Directs’ 

are included stockers and feeders coming from 

other states from points other than public stock 

yards, some of which are inspected at public stock 

yards while stopping for food, water and rest @ 

route. 


Watch Classified page for good men 





“SPEED” 


FORT WAYNE, IND. 


DAYTON, OHIO 
LAFAYETTE, IND. 


CINCINNATI, OHIO NASHVILLE, TENN. 
INDIANAPOLIS, IND. MONTGOMERY, ALA. 
OMAHA, NEB. 


KENNETT-MURRAY 


0.4°4 BUYING 


INDUSTRY’S MOST 
URGENT DEMAND 


—_ 





DETROIT, MICH. 
LOUISVILLE, KY. 


ORDER BUYERS 


DETERSEN SHEEP Co. 


FAT-FEEDER LAMBS 


MAIN OFFICE 


SPENCER, IOWA 








SIOUX CITY, IOWA 














Save £ 


Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 
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PACKERS' PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, December 
%, 1943, a8 reported to The National Provisioner: 


CHICAGO 

r and Company, 14,355 hogs; Swift & 
Company, 1,041 hogs; Wilson & Co., 6,254 hogs; 
Western Packing Co., Inc., 7,992 hogs; Agar 
Packing Co., 7,369 hogs; Shippers, 8,500 hogs; 
Others, 28,773 hogs. 
Total: 21,981 cattle; 3,685 calves; 64,857 hogs; 
11,404 sheep. 


















KANSAS CITY 
Cattle Calves Hogs Sheep 
Armour and Company. 4,617 1,098 7,791 9,372 




















Gadahy Pkg. Co..... 3,824 988 6,390 6,755 
Swift & Company.... 2,574 832 12,724 6,594 
Wilson & Co......... 2,443 1,023 9,055 4,021 
Campbell Soup Co.... 1,539 .... pose osee 
QUES cnc ceccccccees 9,147 302 827 2,783 

Pee 24,144 4,243 36,787 29,525 





OMAHA 
Cattle and 
Calves Hogs Sheep 
Armour and Company...... 5,561 18,052 7,823 








Cndahy Pkg. Co... .-4,210 12,894 6,323 
Swift & Company.......... 2,864 9,993 5,113 
ERE OD. .0.ccccccccecs 1,776 8,694 1,321 
Rast snecvgsscrces ceoe 8,807 ne 





Cattle and calves: Eagle Pkg. Co., 15; Greater 
Omaha Pkg. Co., 94: Geo. Hoffmann, 62; Kroger 

. Oo., 926; Rothschild & Sons, 209; John Roth, 
116; South Omaha Pkg. Co., 525; Nebraska Beef 










sy 






Total: 17,021 cattle and calves; 58,440 hogs and 
2,580 sheep. 









EAST 8ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour and Company. 2,687 1,716 14,312 3,507 
Swift & Company.... 2,721 3,403 9,079 3,851 

















































Hunter Pkg. Co...... 1,824 4,873 1,374 

Hell Pkg. Co........ ‘hee « 1,665 pin 
laclede Pkg. Co..... ioce 2000 Ge 
Erey Pkg. Co........ sect “‘enpe 250 
Sieloff Pkg. Co....... rr ° 306 

DEED seccccccccecos a — ieee 2,790 oes 

SE. ccccccccccee 4,805 1,485 15,087 193 

BEE iseeccecceccee 14,077 6,604 50,709 8,925 

SIOUX CITY 

Cattle Calves Hogs Sheep 

Cudahy Pkg. Co..... 3,098 68 », 787 

Armour and Company. 2,881 12 8,084 

Swift & Company.... 2,179 56 4,402 

EE mbccscccescoces 71 oeee 

EE scescccocses 4,437 937 

ee 12,766 136 52,934 19,210 

8T. JOSEPH 

Cattle Calves Hogs Sheep 

Swift & Company.... 3,323 . 592 20,209 10,914 

Armour and Company. 3,820 1,169 16,818 4,325 
ER Eeee .scee. Se 

a 8,719 1,761 38,544 15,239 





Not including 751 cattle, 524 hogs and 832 sheep 
bought direct. 











OKLAHOMA CITY 
: Cattle Calves Hogs Sheep 
Armour and Company. 3,266 2,517 5,993 787 
Wilson & Co 3,476 2,384 5,746 1,107 


















BSS cvsccceoce 284 461 
ee 7,026 4,901 20,110 1,894 
Not including 7,910 hogs bought direct. 

WICHITA 





Cattle Calves Hogs Sheep 







Cudahy Pkg. Co..... 2,130 444 9,435 2,609 

Dunn & Ostertag..... nt,” ebes 52 thee 

Fred W. Dold........ 101 ee 

Sunflower Pkg. Co... 31 bas 

DEEAGS ccdgoveeee 3,582 1 

ou ccsees 5,947 444 10,833 2,610 
8T. PAUL 





Cattle Calves Hogs Sheep 
Armour and Company. 2,246 2,495 30,420 10,704 
Cudahy Pkg. Co..... 928 1,12 .... 3,42 
Swift & Company.... 4,461 4,181 38,987 9,759 
Others ee GE ose ne 









ee 14,133 8,682 69,407 23,887 


CINCINNATI 
Cattle Calves Hogs Sheep 








6,088 
331 





PF. Stegner Co..... 283 ee a ale 
Tt i ss0s042 0 1,524 575 696 118 
Rippers °°" °° °°" 23 446 4,417 739 
_ Re 2,983 1,091 17,353 1,245 


ineludin 2,13 
t § 852 cattle and 2,138 hogs bought 













LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets, Wednesday, December 29, 1943, re- 
ported by U. S. Dept. of Agriculture, Food Distribution Administration: 


Hogs (soft & oily net quoted): 

BARROWS AND GILTS: 
Good and Choice: 

120-140 Ibs. 

bs. 


270-300 Ibs, ..........- 
300-330 Ibs. ....:...... 
330-360 


bs. 
SEPGD TE ccecceseves 
Good: 


400-450 Ibs. ........--- 
450-550 Ibs. ........... 


Medium: 
BPSD TR. co cscccsoce 


Slaughter Cattle, Vealers and Calves: 


STEDRS, Choice: 


1300-1500 Ibs. ......... 


STEERS, Good: 

700- 900 Ibs. ......... 

900-1100 Ibs. ......... 

1100-1300 Ibs. ......... 

1300-1500 Ibs. ......... 
STEERS, Medium: 

700-1100 Ibs. ......... 

1100-1300 Ibs. ......... 
STEERS, Common: 

700-1100 Ibs. ......... 
HEIFERS, Choice: 

600- 800 Ibs. ......... 

800-1000 Ibs. ......... 
HEIFERS, Good: 

600- 800 Ibs. ......... 

800-1000 Ibs. ......... 
HEIFERS, Medium: 

500- 900 Ibs. ......... 
HEIFERS, Common: 

500- 900 Ibs. ......... 


COWS, All Weights: 


Cutter and common.... 
CAMMEF .cccccccccsccccs 


BULLS (Ylgs. Excl.), All Weights: 


WOGE, “OEE cocveccescce 
Sausage, good ......... 
Sausage, medium ...... 
Sausage, cutter & com.. 
VEALERS, Ali Weights: 
Good and choice........ 
Common and medium... 
Ould .cccccccccccccccess 
CALVES, 500 Ibs. down: 


Good and choice........ 
Common and medium... 
OUR .nccccccccccccccccs 


Slaughter Lambs and Sheep: 


LAMBS: 
Good and choice*....... 
Medium and good*..... 
COMMON ..eeeeeeeececes 
YLG. WETHERS: 
Good and choice*....... 
Medium and good*...... 
EWES: 


Good and choice*....... 
Common and medium... 


1Quotations on wooled stock based on animals of current seasonal market weights and wool growth. 

*Quotations on slaughter lambs and yearlings of good and choice and of medium and good grades, and 
on ewes of good and choice grades, as combined, represent lots averaging within the top half of the 
good and the top half of the medium grades, respectively. 


CHICAGO NAT. STE. YDS. 


eeecccecece $10.25@11.75 


OMAHA KANS.CITY 8ST. PAUL 


12.35 


13.00@13.45 
12.75@13.25 


11.50@13.25 


11.85@12.25 
11.85@ 12.25 
11.75@12.25 
11.75@12.00 


11.75@11.90 
11.75@11.85 


11.00@11.75 


14.75@ 16.00 
15.00@ 16.15 
15.25@ 16.25 
15.25@ 16.25 


13.00@ 15.00 
13.00@ 15.25 
13.25@15. 






10.75@ 13.25 
11.00@13.25 


9.25@11.00 


13.75@15.00 
14.00@ 15.25 


2.50@ 14.00 
2.75@14.00 


1 
1 
10.25@12.75 

8.25@10.25 


11.00@12.25 


14.25@14.75 
12.50@14.00 
10.50@12.25 


6.25@ 6.85 
5.25@ 6.25 


11.75@13.00 $11.25@12.60 $10.85@12.50 
013.35 13.15 11.85@13.35 


12.85@13.55 
13.55 only 
13.55 only 
13.55 only 
13.55 only 
13.40@ 13.55 
13.25@ 13.45 


10.75@13.10 


12.10@12.25 
12.10@12.25 
12.00@12.15 
12.00@12.15 


11.90@12.10 
11.90@12.10 


11.85@12.15 


14.25@15.75 
14.50@16.00 
14.75@16.00 
14.75@16.00 


13.00@14.50 
13.25@14.75 
13.50@14.75 
13.50@14.75 


11.25@13.50 
11.50@13.50 


9.50@11.50 


13.75@15.50 
14.00@15.75 


12.00@14.00 
12.25@ 14.00 


10.50@12.25 
8.50@10.50 


11.00@11.7 
9.50@11. 


10.75@11.50 
10.50@11.25 


10.50@12.50 
7.50@ 10.50 
5.50@ 7.50 


14.00@ 14.50 
12.75@13.75 
10.50@ 12.50 


6.25@ 6.75 
5.00@ 6.25 





DENVER 


Cattle Calves 


Armour and Company. 1,587 74 
Swift & Company.... 1,048 131 


Cudahy Pkg. Co..... 953 197 
OURSTS cccccsccccccse 1,781 
Botal .nccccccccces 5,369 488 
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TOTAL PACKERS PURCHASES 





Week 


ended Prev. 
Dec. 25 week 
éeneveseviccdseces 134,166 160,673 
pemdavecesoceneeees 436,159 529,801 

PrrTTrirviTrriitit 152,791 213,904 
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SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
Bi eenters for the week ended December 25, 






















CATTLE 
Week Cor. 
ended Prev week, 
Dec. 25 week 
AE. ceccccescancsee 21,981 27,252 18,104 
Kansas City ........... - 23,565 23,573 » 
BP ascccoceccooseses 20,539 20,588 11,486 
Bast St. Louis........... 680 16,083 8,497 
ON Peas 10,458 12,208 5,597 
PE cbs c6cees cee 10,855 11,461 4,959 
EEE wedeivccreccces 3,936 4,751 3,464 
Philadelphia ............ 2,176 2,125 1,955 
Indianapolis ............ 2,185 2,548 1,714 
New York & Jersey City. 9,656 9,100 6,053 
Oklahoma City* ......... 11,927 15,234 3,951 
Cincinnati ..........0005 8,737 errr 
i <¢02eedtvescosnees 7,825 9,092 3,560 
DED .cndencvcce senses 12,311 14,779 8,745 
Milwaukee .............. »778 3,698 2,432 
MEE Pd ovccesiecatess 7,158,609 177,260 94,145 
*Cattle and calves 
HOGS 
ppococasconeesee 154,490 172,830 121,974 
Kansas ET itedéceceaean 90,439 95,120 55,970 
Ogercccceccescese 87,011 91,255 69,465 
Bast St. Lauis*.....cccee 106,011 115,675 71,431 
DSED ki cvcdecsesnseee 8,258 46,987 31,380 
DT t906.0eesvee see 61,256 63,838 51,702 
. ere 10,181 13,980 700 
Philadelphia ............ 14,676 15,772 10,684 
Indianapolis ............ 21,182 27,272 19,615 
New York & Jersey City. 61,610 65,035 48,068 
Oklahoma City ........ 20,110 25,866 11,517 
Cincinnati ... 13,691 20,533 ..... 
Denver 21,429 25,162 15,833 
St. Paul .. 69,407 87,218 49,809 
Milwaukee .. 12,760 16,989 7,823 
ME Gen cccseveceeseos 782,511 883,532 574,271 


4Includes National Stockyards, East St. Louis, 
Ill, and St. Louis, Mo. 








SHEEP 

Gbenmet § svcccccccccvocs 17,404 33,047 22,907 
Kansas City 35,582 33,870 27,461 
Omaha ..... 39,620 46,249 29,093 
East St. Louis 15,015 22,171 1,882 
St. Joseph 16,071 18,176 16,510 
Sioux City 28,150 29,668 19,700 
Wichita . 2,600 2,528 1,218 
Philadelphia F . 8,069 646 2,403 
Indianapolis ............ 2,567 2,661 3,693 
New York & Jers 68,941 41,581 
Oklahoma City 2,929 1,981 
Cincinnati ae 

mver ... 13,812 9,018 
St. Paul .. 35,782 18,399 
Milwaukee 2,483 1,670 

rer rer 316,607 207,516 


tNot including directs. 





RECEIPTS AT CHIEF CENTERS 


Receipts at leading markets for the 
week ended December 25. 


At 20 markets: Cattle Hogs Sheep 
Week ended Dec. 25...233,000 566,000 271,000 
Previous week ........284,000 792,000 361,000 
errr 169,000 528,000 y 
SE “Cece vec dowvecaeess 151,000 412,000 193,000 
BD henececuccesovqnss 112, 297,000 170,000 
At 11 markets: Hogs 
Week ended Dec. 25..........cceecsecceecs 452,000 
DE MIOE Sacecdstareccdcccegessoscen 653,000 
CNCEEOC60.600.650.50.06.0.004.0600600060'008 462,000 
ES ey ee 350,000 
MEP OaSKeSedeceeeeccensscesveasccesaccees 319,000 
At 7 markets: Cattle Hogs Sheep 
Week ended Dec. 25...171,000 425,000 207,000 
Previous week ........ 19 7,000 581,000 274,000 
MD Gaseccoccecccssess® 125,000 415,000 193,000 
MEL S6deecevcoeccenene 106,000 310,000 133,000 
BED Sbcecccecccescese - 88,000 277,000 145,000 


SOUTHEASTERN RECEIPTS 


Receipts of livestock, as reported by 
the Food Distribution Administration, 
at eight southern packing plants located 
at Albany, Columbus, Moultrie, Thomas- 
ville, and Tifton, Ga.; Dothan, Ala.; 
Jacksonville and Tallahassee, Fla., week 
ended December 25. 

Cattle Calves Hogs 


Week ended December 25... .1,431 447 21,484 
Last week ........cseccecees +2231 185 651 23,242 
BE GEE Sudevecccccvesouce 1,538 485 15,005 








MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. 8. Department of Agriculture, Food Distribution Administration.) 
WESTERN DRESSED MEATS 









NEW YORE PHILA. BOSToy 
STEERS, carcass Week ending December 25, 1943........... 3,959 1,422 ™ 
WU ED Sovesecencsveccescciasianss 3,763 1,182 
Same week year AG0.........seeeeeeecneee 4,498 751 53 
COWS, carcass Week ending December 25, 1943........... 2,077 1,668 Lay 
Week previews ......cccsccccccccscccceces 2,067 2,023 Lm 
SO WRN TN Wii cccccnccctccceseccee 1,149 1,944 1a 
BULLS, carcass Week ending December 25, 1943........... 416 14 R 
WOE MTD sccncccccccscccccoccececees 329 30 a 
Same week year ago..... en0ses sbateees eee 116 50 6 
VEAL, carcass Week ending December 25, 1943........... 6,205 500 ) 
Week previous ........sceeeececccceeceees 8,385 988 15 
Same week year AG0........eeeeeeereeees 7,563 601 ] 
LAMB, carcass Week ending December 25, 1943........... 34,977 9,998 10 ‘ 
ED. oc dcbeescncecdseecieseceses 35,994 10,107 14a Her 
SN WRG TONE Bcc ccacvcctecccvcesece 34,328 6,568 8,801 facts, 
MUTTON, carcass Week ending December 25, 1948........... 2,803 119 “ membe 
Week QEGVIOES 2. ccccccccccccccccccccccces 4,478 182 m clearly 
Same week year AG0........-seeeeseeeeees 7,464 2,555 4,25 
PORK CUTS, Ibs. | Week ending December 25, 1943........... 1,569,016 476,106 ves Man 
| Re SOS e 1,949,717 893,877 194,19 fim Protet 
Same weck year ag0.........sceecececeees 020,810 336,163 200,58 ME that 8 
BEEF CUTS, Ibs. Week ending December 25, 1943........... —_——))6=—l( Coe in the 
WE STEN sc cccccccccccccccesesweccoss ee ee Pro’ 
Same week year AG0.......sceeeesesececes ———s @=S—~—«(M VW which 
LOCAL SLAUGHTERS far, 2 
CATTLE, head Week ending December 25, 1943........... 9,385 2,176 o contrv 
WOE DROTEEED cccndccccccsccecccccocctces 9,231 2,125 are es 
Same week year AGO........cseeeeecceeens 6,053 1,955 manu} 
CALVES, head Week ending December 25, 1943........... 9,394 1,465 ose tial 07 
Week BUGTEOED cccccccccccccccesecescecces 8,772 1,692 vm Hl in an 
Same week year AGO........ccesecsscecees 10,616 1,429 
HOGS, head Week ending December 25, 1943........... 52,606 14,676 o oben The 
OE EEE 64,715 15,772 #8 8 «ae manu; 
Same week year AG0..........seceeececees 48,068 10,684 ceoen an by foo 
SHEEP, head Week ending December 25, 1943........... 55,663 3e0o 4 ©=©6 uaa for ar 
Week BROVIGED ccccccccccccccccccccccccece 69,109 3,646 6 
Same week year A£0.........ecceseecceece 41,581 2,403 codees Foo 
Country dressed product at New York totaled 3,041 veal, 402 hogs and 279 lambs. Previous week fowl 
/ , 


2,901 veal, 317 hogs and 194 lambs in addition to that shown above. 





CHICAGO LIVESTOCK 


Statistics of livestock at the Ohicago Union 
Stock Yards for current and comparative periods. 











tRECEIPTS 

Cattle Calves Hogs Sheep 
Thurs., Dec. 23...... 3,519 497 15,471 8,133 
Pri., Dec. 24........ 737 84 5,285 2,342 
S., Me. Tic ccccese Holiday 
Mon., Dec. 27...... . -13,461 616 40,359 9,505 
Tues., Dec. 28....... 8,171 960 27,802 8,782 
Wed., Dec. 29....... 12,000 1,000 29,000 9,000 
*Week so far........ 33,6382 2,576 97,161 27,287 
Week ago ........... 34,679 3,394 82,862 30,119 
ME GP. bse ccceccoud 33,260 2,369 91,436 25,793 
Two years ago....... 32,210 3,172 95,826 29,750 


*Including 66 cattle, 45 calves, 33,985 hogs and 
6,663 sheep direct to packers. 











SHIPMENTS 
Cattle Calves Hogs Sheep 
Thurs., Dec. 23...... 2,244 45 1,341 3,701 
Fri., TG; Mir sccckces 804 73 461,250 1,084 
Sat., Dec. 26........ Holiday 
Bets BOR. Besccoces 4,626 19 1,948 1,655 
Tees., Dee. 28....... 3,483 35 402 854 
Wed., Dec. 29....... 4,000 100 §61,000 1,000 
Week’s total ........ 12,109 154 3,351 3,509 
We WE ceccccdes 12,101 536 5,909 4,178 
WOE GRD ccccccccese 11,898 554 12,869 3,655 
Two years ago....... 9,660 335 12,7383 6,061 
tDECEMBER AnD YEAR RECEIPTS 
—D Year 
1943 1942 1943 1942 
Cattle ...... 189,909 159,896 2,139,206 2,166,742 
Calves ...... 18, é 163 246,911 
Hogs ....... 596,435 624,758 5,761,716 5,286, 
Sheep ...... 227,756 222,596 2,363,225 2,570,121 


TtAll receipts include directs. 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Chicago packers 
ae shippers, week ended Wednesday, December 


Week ended Prev. 
December 29 week 








Packers’ purchases .......... 52,164 67,081 
Shippers’ purchases .......... 4,601 8,546 
WEEN beh eteceddesccsion cots 56,765 75,627 
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WEEKLY INSPECTED KILL 


Hog slaughter under federal inspec 
tion at the 27 selected centers during 
the week ending December 24, were 
held down somewhat by the embargo 
on hog marketings which was in effeet 
at several points. Slaughter during that 
period at 1,201,845 head compared with 
1,286,215 a week earlier. Cattle and 
sheep slaughter was also smaller than 
the preceding week while the calf kil 
showed an increase. 

Cattle Calves Hogs 
















prev. week...194,298 77,068 1,286,215 
Total year ago..108,884 55,682 902,162 


4Includes New York, Newark, and Jersey City. 
Includes Cincinnati and Cleveland, Ohio, 
dianapolis, Ind. Includes Elburn, Ill. ‘Includes 
St. Louis National Stockyards and Bast St. 
Ii, and St. Louis, Mo. ‘Includes So. St, ae 
Wichita, Oklahoma City, and Ft. Worth. ‘Inc 
Lincoln, Nebr. ‘Includes St. Paul, So. 
and Newport, Minn., and Madison and Milwaukee, 
Wise. Includes Albert Lea and Austin, Min. 
and Cedar Rapids, Des Moines, Ft. Dodge, ro 
City, Marshalltown, Ottumwa, Storm Lake, 
Waterloo, Iowa. 

Packing plants included in above tabulatious 
slaughtered approximately the following 
ages of total slaughter under Federal Meat i 
tion during 1942: Cattle, 72%, Calves 70%, 
74%, Sheep and Lambs 80%. 


Sheep 
New York area’ 9,656 9,488 61,610 61,62 
Phila. & Balt.. 3,699 653 29,755 10 
Ohio-Indiana 
group? ....... 10,732 2,002 64,914 568 
Chicago* ...... 559 6,701 154,490 65,12 
St. Louis area*. 14,680 8, 106,011 Ey 
Kansas City.... 23,565 6,346 90,439 
Southwest 
group® ....... 29,084 14,047 ‘ 41,80 
Omaha® .....:. 20,539 1,683 87,011 39,60 
StF City re paie 10,855 399 61,256 28,100 
t. au is. 
RE 22,349 24,363 182,123 99/20 
salester Iowa & 
Minn.*.. - 16,200 7,659 261,063 40,87 
—_—_———_——_———_ — 
RE 35 iy did 191,868 81,990 1,201,845 389,282 
428,349 
288,100 
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Meat's Protein Story 


(Continued from page 13.) 


tain to contribute to a better public 
understanding of protein evaluation, 
and of the unique dietary importance 
of meat. However, packers and sausage 
manufacturers who value their postwar 
markets are not going to be content 
to let this campaign carry the entire 
burden of educating the public. In their 
own advertisements and in their every- 
day contacts with all factors in the 
industry, they will want to do all they 
can to see that meat’s standing is pro- 
tected. 

Here are some of the basic protein 
facts, scientifically established, that all 
members of the industry should keep 
dearly in mind: 

Many foods contain proteins. But 
proteins differ as widely as the foods 
that supply them. The difference lies 
in their make-up. 

Proteins are made up of substances 
which scientists call “amino acids.” So 
far, 22 of them have been isolated. All 
emtribute to nutrition, but only 10 
are essential—the others the body can 
manufacture, as needed, if the 10 essen- 
tial ones are supplied plentifully, each 
in an adequate amount. 

The essential 10 the body cannot 
manufacture. They must be supplied 
by food. If even one of these is missing 
for any length of time, well-being goes 
down; health becomes impossible. 

Foods of animal origin (meat, fish, 
fowl, eggs, milk, and cheese) contain 


the 10 essential amino acids; foods of 
plant origin, generally speaking, are 
deficient in one or several of them. 

Meat, containing all the essential 
amino acids, and each of them in an 
adequate amount, is of highest biologic 
value. 


Meat Point Incentive 
Bringing in the Fats 


Preliminary reports reveal that col- 
lections of used household fats for sal- 
vage have increased over 100 per cent 
in many localities since the recent OPA 
regulation allowing extra ration points 
for used fats became effective, the 
American Fat Salvage Committee, New 
York City, announced this week. 

Donald M. Nelson, Chairman of WPB 
has sent the following letter to the 
American Fat Salvage Committee: 

“Many of us in the War Production 
Board are watching with a good deal 
of interest the results that are being 
obtained from the points-for-fat pro- 
gram put in effect by the Office of Price 
Administration December 13. Prelimi- 
nary reports coming to the WPB sal- 
vage division, which conducts the pro- 
gram of collecting used fats from 
households, indicate that receipts will 
be substantially increased,” Mr. Nelson 
said. 

“WPB’s functions in war production 
and the maintenance of civilian supplies 
make it acutely aware of the need for 


fats. Besides their importance as food, 
fats are indispensable throughout the 
entire structure of industry,” Mr. Nelson 
said. “Fats are needed in the produc- 
tion of explosives, medicines, protective 
coatings, plastics, lubricants, synthetic 
rubber, soap, and many other invaluable 
products.” 


One of the effective drawings used in 
the drive is shown below. 








TURM IM YOUR VSED HOUSEHOLD FAT 
TO MAKE MEDICINE TO SAVE LIVES 


URGES FAT SALVAGE 


One of the cartoons which are being sent 
out to consumer publications by the 
American Fat Salvage Committee, Inc., in 
the revitalized drive to salvage fats. 








“We forwarded one booklet to each of our branches and we have since 
had a reply from the manager at each branch stating that, in company 
with his engineer, they are going through the different lessons and 
already have learned sufficient to improve the efficiency of their 
refrigeration equipment, and at the same time to reduce the operat- 
ing expense... “ 

TE NATIONAL PROVISIONER, INC. 


47 So. Dearborn Street 
Qiicago, Illinois 


Nease send me Vol ve i} Ill of “Meat 
Mant Refrigeration and Air Conditioning” at $1.50 per 
‘py. ($4.00 for all three.) | enclose $ 


Since the above statement was made, “Meat Plant Refrigeration and Air Conditioning" 
has been expanded to three volumes and covers 97 lessons of the National Provisioner’s 
School of Refrigeration. These lessons have been revised by the author, an expert in 
packinghouse refrigerating problems, and are designed to enable those interested in 
meat plant operation, as well as refrigeration, to acquire a practical working knowledge 
of this basic subject as well as fundamental information essential to the worker who has 
ambitions beyond his present job. 





All three volumes of “Meat Plant Refrigeration and Air Conditioning” can now be obtained 
for only $4.00. Purchased singly, each volume sells for $1.50. 


A National Provisioner Publication 
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Men Wanted 





CLASSIFIED ADVERTISEMENTS 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ¢ 





Equipment for Sale 


Headline 
advertisements 7 5¢ 
inch. 10% discount 





li 
9 or auroheetal 


Plants Wanted 


set solid. Minknum 
words 15¢ each, 
rate: minimum 20 
i words 10¢ each. Covet 


7. 






$7.50 








WANTED: Packinghouse Bookkeeper. Must be 
draft exempt. Familiar with OPA regulations. 
Permanent position with future for right party. 
W-532, THE NATIONAL PROVISIONER, 407 
8. Dearborn St., Chicago 5, Ill. 

SALESMEN, full or part time, to sell seasoning, 
curing salts, binders, etc. to sausage makers and 
meat packers. Must have following. Choice terri- 
tories now available. Secure yourself now for 
post-war position. BARTON LABORATORIES, 
8439-41 W. 5ist St., Chicago 32, Ill. 

WANTED: Working Foreman experienced on beef, 
pork, lambs—about 200° each a week. Pleasant 
working conditions. Twenty miles from Los An- 
geles. Federal inspection. W-541, THE NATION- 
AL PROVISIONER, 407 8S. Dearborn St., Chicago 
5, Il. 








MEAT PACKERS—ATTENTION! 


FOR SALE: 3—Vertical Cookers or Dryers, 10’ dia. 


x 410” high; 1—15-CRE Mitts & 


2—4x8 and 4x9 Lard Rolls; 75 large wood tanks; 
No. 63-B Meat Grinder; rendering tanks; tankage 
Inspect our stock at 335 Doremus Ave., 
md us your inquiries. 


dryers. 
Newark, N. J. Se 
HAVE YOU FOR SALE? 


Consolidated Products 
Sty te 14-19 Park Row, New York City 7, 


size packing house in middle west 
ment inspection. 
Merrill Hog; 


PARTY interested in purchasing small or 


with g 


W-523, THE NATIONAL 
VISIONER, 407 8. Dearborn St., Chicago 5, i 





WHAT 


Equipment Wanted 








WANTED to purchase used pear and square 


boilers; fore d hind pat hooks; barre) 
of Mie oe ane. & Oe etnek covers. W542, THE NATIONAL PROVISIONNE 
INC., 60 EB. 42nd St., New York, N. 3 2 | Se ee ee ee a 





FOR SALE: Two A.S.M.E. economic boilers, A-1 
H.P. Erie City. 


condition. 114 H.P. Penna.; 135 
F. P. HILANDS, Lewisburg, Pa. 








DESIGNER: MACHINERY 


For light and heavy machinery and equipment. 
Must be experienced in meat pong industry. 
Permanent position. THE GLOBE COMPANY, 
4000 8S. Princeton, Chicago 9, Il. 


WANTED: Rendering man familiar with Allbright- 
Nell rendering outfit. SCHMADEL PACKING & 
ICE COMPANY, Evansville, Ind. 

WANTED: Working Foreman to take charge of 
Pork and Beef kill floor. HOME PACKING CO., 
Ann Arbor, Mich. 











Position Wanted 











GET — ACTION — 
NATIONAL PROVISIONER 
** Classifieds’’ 


USE 


years’ 
curing compound, desires position. 
nership with progressive company. 
NATIONAL PROVISIONER, 407 
St., Chicago 5, Ill. 


SAUSAGE FOREMAN with many years’ expe, 
ence in all manufacturing operations, also seven) 
experience manufacturing seasonings af 


Consider part. 


8. 


W-637, THE 
Deardon 





sized plant. 
charge of plant operations. 
TIONAL PROVISIONER, 407 8. 

















Chicago 5, Ill. 


W-524, 


Dearborn 


WANTED, position as superintendent of medigg 
Thoroughly capable taking comple: 
THE Mi 


Bt, 





THE CUDAHY PACKING CO. 


EXPORTERS OF 


PRODUCERS, IMPORTERS AND 


Sausage Casings 


CHICAGO, U.S.A. 


221 NORTH LA SALLE STREET 

















405 Lexington Ave. 


Broker 
Offerings Wanted of: 
Tankage, Blood, Bones, Cracklings, Hoofs 


FRANK R. JACKLE 


New York City 




















JUST 
PUBLISHED 


COVERS LATEST METHODS 
YZING: 


How to analyze foods 


How to interpret your findings 





FOOD ANALYSIS 


By A. G. Woodman 


Mass. Institute of Technology 











ee AND AIR CON 
conditioning pr are treated specifically in Volumes |, ll and 
| Provisioner’s School of 


=) 





ill. Comprising 93 | of the Nati 





COMPLETE FACTS nso rerrns 


ods, procedures and operations used by meat packing and processing 
plants, the following books provide a wealth of cost-cutting information. 


MEAT PLANT REFRIGERATION 


DITIONING. Practical daily refrigerating and ot 


Refrigeration, these lessons have been revised in book form by 
the author,an expert in packinghouse refrigeration. Each was de 
signed to enable those interested in meat plant operation and 
refrigeration to acquire a practical working knowledge of ths 


basic subject. Paper cover. 


Price $1.50 per Vol. Set of 3 Vols. $4.00 


PROFITABLE MEAT CUTTING 


Tells how every cut of meat should be bought, cut, graded, dir 
played and sold. The authors of this volume spent more thor 
thirty years in the retail meat business, and their wide experient 
provides a factual foundation that is of extreme value. Subject 
discussed include cutting pork, cutting beef, cutting veal, cutting 
lamb, standard and fancy cuts, hotel and restaurant cuts, bone: 
less cuts, smoked meats and ready-to-serve meats. The book is 
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FOR ANAL thorough, complete and well-illustrated. 364 pages. Flexible 
‘ SE 4th ed., 607 pp., illus., $4.00 leatherette binding. ’ 
© Mik, Cream and tee Cream metedtiens ite Price $3.95 postpaid 
a well-balanced methods 
—_— of food analysis for the detection of adulteration. MAIL YOUR ORDER NO 
Serochetrete Peote Typical foods Illustrate methods of attack and analy- quanenasanananasanenasenanananenanenaneneeeeennn 
ad sis, Bearing out the author's belief that exercise of NER 
Ct nd Chena jedgment ond alning of ose of decinnctonore | THE NATIONAL PROVISIO 
tee Sct a sce Seed ea 
a o . . . 
Cassia and Cinnamon pear gee me — 407 So. Dearborn St., Chicago 5, Illinois 
ay —_—- athe ee Mech apne added Please send oO Meat Plant Refrigeration 
) Lemon Extract for foods affected by admission of dextrose on a par oO Profitable Meat Cutting. | enclose $ 
—- with cane sugar, new permitted dyes, including 
) Whisky oill-soluble colors, etc. EEL ee Pere Pree reerer eee PT eT Ty T TTT eee 
Order from Cc PONY ewer eee ener eer ee eres ereeeeeeeeeeseeeeeaeeeenenet 
407 S. DEARBORN ST. , 
The NATIONAL PROVISIONER ‘cnccesrnenscas | | Address... ...sccccseceeeeeeseeeeeteeeseeeeneeeesesnes 
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BEEF © PORK + VEAL © LAMB 
HAMS - BACON + SAUSAGE 
LARD ¢ CANNED MEATS « Sheep, hog and beef casings 


JOHN MORRELL & CO. 


General Offices: Ottumwa, lowa 


Packing plants: Ottumwa, lowa; Sioux Falls, $. D.; Topeka, Kansas 


Morrell 


ante ats 


























Superior Packing Co. 
pia 


Price Service 








St. Paul 








Chicago 








DRESSED BEEF 
BONELESS BEEF and VEAL 


Carlots Barrel Lets 














The Original Philadelphia Scrapple 


app ohn J.Felin& Co. , inc. 
cd Pork Packers . 


“Glorified” 
HAMS - BACON - LARD - DELICATESSEN 


4142-60 Germantown Ave., Philadelphia, Pa. 





















THE E.. KAHN’SSONSCO. 


CINCINNATI, O. 


‘AMERICAN BEAUTY’’ 
HAMS AND BACON 
Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 
ow YORK me oe WASHINGTON BOSTON 


W. Laughlin McAda Clayton P.Lee P.G. Gray Co. 
a L, Meehan 38 N. Delaware Ave. 1108 F. St.S.W. 148 State St. 








WESTON 


TRUCKING & FORWARDING CO. 


Specializing in Trucking 

Packinghouse Products 

Throughout New York 
Metropolitan Area 


53 Gilchrist Street 








Jersey City, N. J. 



























—— patie 


PORK PRODUCTS.— SINCE 00. 
The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 























Liberty 
Bell "a 
Hams—Bacon—Sausages—Lard—Scrapple 
E.G. VOGT & SONS, INC.— PHILADELPHIA, PA. 


————— 
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Rath’s 


Jrom the Land O'Grn 
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BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO. WATERLOO, lowA 
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ADVERTISERS The National Provisioner 


Armour and Company Jackle, Frank R Specialty Mfrs. Sales Co 
Atlantic Service Co Kahn's, E. Sons Co Stedman's Fdry. & Machine Wks..., 
Aurora Pump Co Kennett-Murray & Co Superior Packing Co 


Svendsen, Sami S 
Briddell, Chas. D., Inc Lege, A. C.. Packing Co ae : sen te 


Cincinnati Butchers’ Supply Co Levi, Berth. & Co., Inc 
Cincinnati Cotton Products Co Mayer, H. J., & Sons Co Taylor Instrument Companies 


Cudahy Packing Co McMurray, L. H Vogt, F. G., and Sons Inc 

Daniels Mfg. Co Meyer, H. H., Packing Co : ; 
Diamond Crystal Salt Co Mitts & Merrill ja ge : Forwarding Cou 
Diamond Iron Works, Inc Morrell, John & Co en ee ' 
Dole Refrigerating Co 





Natural Casings Institute... . First Cover « 
Felin, John J., & Co., Inc Niagara Blower Co 





Globe Co Packers’ Commission Co Sas veee Reset & : ; 
"i : , : rms listed here are in partners 
Griffith Laboratories, The...Third Cover Peters Machinery Co ship with you. The products and 
s Petersen Shee Co equipment they manufacture and the 
Ham Boiler Corp 5 P services they render are designed te 
Hormel, Geo. A., & Co Preservaline Mfg. Co help you do your work more efficiently, 
more economically and to help you 
make better products which you can 
merchandise more profitably. Their” 
Sayer & Co., Inc advertisements offer opportunities te 
Industrial Chemical Sales Div. Schaefer Co., Willibald a oe ae eee 


West Virginia Pulp & Paper Co..14 Smith's Sons Co., John E..Second Cover 


Hunter Packing Co Rath Packing Company 
Hygrade Food Products Corp 








While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of a change or omission in this index. 











‘HORMEL 


COOD FOOD 4am 


Main Office and Packing Plant 


Austin, Minnesota 

















HUNTER PACKING COMPANY 
EAST ST. LOUIS, ILLINOIS 
BEEF - VEAL +» PORK - LAMB 
HUNTERIZED SMOKED AND CANNED HA 
CONSULT US NEW YORK OFFICE: 408 WEST 14th STREET, PAUL DAVIS, MGR 


. <¢ 
BEFORE BUYING Y ki William G. Joyce y = A. L. Thomas 
OR SELLING SS Boston, Mass. 2 on Washington, D.C. ” 


F. C. Rogers Co. 


HYGRADE FOOD PRODUCTS CORP. |Ik lama 


30 Church Street, New York, N. Y. 
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